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New York Chicago Baltimore San Francisco 





THIS PAGE DEVOTEDTO 








MEMBERS OF 








National Canned Goods and ge Dried Fruit Brokers’ Ass'n, 











AoC ATS 


SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL. 








W. H. “NICHOLLS é cO.. 


Canned Goods 
Brokers 


33-35 River St.= “CHICAGO | 


J. L. FLANNERY, JR. 


BROKER | 
42 River st. - CHICAGO | | 


Wholesale... 
Brokerage and Commission | 
— eee Pacific Coast 
Products 
ow Sock 42 River St., CHICAGO 


LUMAN R. WING & CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, | 
Raisins, ‘Dried Fruits, Etc. | 


2-4 Wabash Avenue, Chicago 


GOODLETT é BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


























E. C. SHRINER 6G CO. 


Manufacturers’ Agents and Brokers in 


banned, Gots and Gans 


BALTIMORE, MD. 


| Correspondence Solicited. 


ee 





| EDWARD P. SILLS 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


Liberal Advanceson onsignmenta. 


EMERSON @ HALL’ 
CANNED GOODS 


OFFICES: 
OMAHA, ST. PAUL 


MINNEAPOLIS DRIED FRUITS | 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 


B. D. ANGELL 


Merchandise Brokers 


No 9 Arcade, - FTI. WAYNE, IND. 








| T. J. O'BYRNE & CO. 


Brokerage Commission 
Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 























ESTABLISHED 1859 


Jacob J.Peres & Co. 


CANNED GOODS 
BROKERS... Write Us 
MEMPHIS, TENNESSEE 


AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
e Solicited. 











DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 
OFFICES 

Dallas Mercantile Co., Dallas, Texas. 


Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


DALLAS, TEX. 


We travel men. 


WM. M. McKOWN 


Canned Goods 
and DRIED FRUITS | 
LOUISVILLE, KY. 











Correspond 


HANNA & SMITH, 


BROKERS IN 








CANNED GOODS AND CANS 


BALTIMORE, MD. 





|S. P. CALKINS & CO. 


MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


| LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
| Denes Brokers 


Note.—We cover all jobbing points tributary to 
these cities. No better equipved brokerage firm 
in the west. 


OFFICES 
| Minneapolis 


| 
| 





WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
| AND CANNERS’ SUPPLIES 


2] 301 Majestic Building 
INDIANAPOLIS, IND. 


HOOKE-FIELD co. 


FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a £pecialty 








WALTER A. FROST & CO. 
Brokerage and Commission 
~ Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. s CHICAGO 


GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goobs, DRIED FRuitTs, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO. 








Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
1159 Jefferson St.. Oakland, Cal, 


ADDRESS ALL CUMMUNICATIONS THERE. 









S. W. HUGHES 


CANNED GOODS 
BROKER 


326 12th St.,OAKLAND, CAL. 
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~ Cannes Hoods 








Brokers and Commission Houses 








———<—<———————— 





THE J.M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street 


se ff &# INDIANAPOLIS, Commercial Club Building 





BAKER &6 MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, = MARYLAND 


Our Specialties 
CORN AND TOMATOES 


/P. R. DELILE & CO. J. C. JOHNSON 


MANUFACTURERS AND PACKERS CAMBRIDGE, MD. 
SALES AGENTS |_Mercantile Broker 


GENERAL MERCHANDISE BROKERS CANNED GOODs. 
West New Brighton, New York City : 


TOMATOES AND CORN A SPECIALTY. 
Also Philadelphia, Pa., Baltimore, Md., Boston, Mass., Prov- 
idence, R.1., New Haven, Conn., Springfield, Mass., Portland, 
Me., and Albany, N. Y. 
We cover all of the Jobbing Trade in the East. | ee ram aE 
Accounts solicited in Canned Goods, Dried and Familiar with Packers Pca 
Preserved Fruits. Equipped for introductory | packed in this locality. 
retail work. Prepared to execute orders on favorable terms. 


| Located in the centre of the canning belt of 
Maryland and Delaware. 


and the Brands 








“Ww. T. MANNON 


Wholesale Broker in 


CANNED GOODS 
311 Commercial Club 


INDIANAPOLIS, = IND 


F. KESSELL G© COMPANY 


BROKERAGE AND COMMISSION 


CANNED GOODS, FRUITS, PULPS 


Consignments received, and highest prices obtained. Correspondence invited from Canners with 
quotations on goods suitable for the United Kingdom. Open for first-class Agencies. 
Bankers: London Joint Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND 





SPECIAL OFFER 


EXTRA-SELECTED SWEET CORN HAND-PICKED 
CUCUMBER, PUMPKIN AND SQUASH SEED 


WRITE OR WIRE FOR EXTRA SPECIAL QUOTATIONS 


SWEET CORN 


Crosby’s (Original Strain) 


Used almost entirely by Maine packers 


Mammoth White Cory 


Medium Early Varieties. 
Hickox Improved 


Late Varieties. 
Mammoth Late 


Egyptian 
Stowell’s Evergreen 
Country Gentleman 


PUPPKIN 


Small Sweet or Sugar 
Connecticut Field 


We'still have limited quantities of choice 


stock to offer. 


Western Seed & Irrigation Company, | 


Wholesale Seed Growers” aS 


CUCUMBER 
._,-. .|Early Frame 
Extra Early Varieties Early Short Green Pickling 
Nichol’s Medium Green 
Westerfield Chicago Pickling 
Boston Pickling 
Jersey Pickling 
Green Prolific Pickling 
Extra Early Green Prolific 
Marblehead Mammoth Early snow’s Pickling 
White Spine, Rawson’s 
Ferry’s New Early Evergreen White Spine, Vaughan’s 
White Spine, Peerless 
White Spine, Improved 
White Spine, New Century 
New Ideal Pickling 


WINTER SQUASH 


Boston Marrow 

Hard Shell Boston [arrow 
|Hubbard (selected) 

Chicago Warty Hubbard 
Marblehead 

|Gregory’s NewGolden Bronze 








Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 


This machine can be furnished any size and any 


capacity desired. 

Capacity 
3 Ib. Cans 
45 per min. 
57 Ki 

68 : 

80 “ 

91 se 


Standard 
Sizes 
No. 8 
10 
12 
14 
16 


SIZE 
5x11 ft. 
Sais “ 
$215 “ 
Suiz “ 
Szip.“ 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 











FREMONT, NEBR. | 





THE CANNER AND DRIED FRUIT PACKER. 











COTTINGHAM 


SELLS ——————_ 


CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 





——IS HEADQUARTERS ~ 


FOR SALE OR PURCHASE OF 


2nd Hand Machinery 


List with me material for sale 
or state your requirements 


CAN YOU USE ANY OF THE FOLLOWING? 


PRICES RIGHT 





tem No. 


1. 3 30x60 Baker Kettles 
13 Horizontal Baker Kettles 
4 30x60 Open Kettles 
2 Hand Power Air Pumps 
2 Air Tanks 
2 Cob Crushers 
1 Lang Wire Solder Outfit 
6 Morral Cutters 
1 Cox Silker 
3 Advance Corn Cookers 
2 Hemingway Gun Cookers 


1 Second Hand Double Conant 
Cooker 


3 Kiser Hoists 





ADDRESS H. COTTINGHAM, BALTIMORE, MD. 
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|= 


E BUY TIN 








t 


LAST WASTE | 
ANY SIZE OR | 
WRITE TOUS | 


THE VULCAN DETINNING CO. 





157 Cedar St., NEW YORK, ann STREATOR, ILL. 











Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 

















| 
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BUCKLINITE 
Coated Cans 








If you contemplate using our coated cans 
you should give us your order as early 


needed. There is every indication that we 
will be taxed beyond our capacity. st 
The coating of these cans is composed of a 
vegetable gum entirely harmless. Process 
and article patented. 








National Canning € Mig.Co. 


—— _C. §. BUCKLIN, Manager —— 
Boston and Hudson Sts., BALTIMORE 
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The Jersey Queen 
TOMATO FILLER 


Sold complete with Saucing Attachment, Topper and Wiper. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


42 RIVER ST., CHICAGO. 





















The Ulery (Corn) Recutter 


With this machine available there is no excuse for your corn 
not looking right when cut. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


42 RIVER ST., CHICAGO. 
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._BARGAINS.. 


1 Crosby Lock Seam Body Maker, equipped for 1 Burnham Double Filler-Cooker. 











etandard diameter Nos. 2 and 3 cans. 3 Stacks No. 10 Iron, 5 ft. diameter, 50 ft. long. 
1 Crosby Header for two-pound cans. 3 Treadle Stamping Presses, 
1 Crosby Rotary Crimper for Nos. 2 and 3 cans. Stevens Tomato Filler (foot power). 
1 Crosby Rotary Crimper for No. 2 and gallon cans. Walker- Pratt & Co., 80 gallon Steam Coil 
2 McDonald Testers. Kettle. 
1 Utica Industrial Co. Automatic Header for two- Lockwood No. 6 Carbureter. 

and three-pound cans. 2 Springfield No. 3 Carbureters. 
1 Utica Industrial Co. (new) Automatic Header Stevenson Rotary Resin Grinder. 

for two- and three-pound cans. Tons Can Caps for 12%-inch Opening. 


1 Conant Double Filler-Cooker. 3 Merrell-Soule Rotary Silkers. 


ALL OF ABOVE ARE IN FIRST-CLASS ORDER 
Shipping Point Rome or Utica, N. Y. Prices on Application 











ADDRESS 


S. F. SHERMAN, UTICA, N. Y. 














Double Chain Floater 


This Machine is the very latest design of Chain Floater, and will float the tops and bottoms of 130 3-Ib. Cans per minute. 
It is a Complete Machine in every respect, having aciding and cooling belt devices attached, and has proven to 
be a great solder saver. It is made either with or without a coal furnace. 


SEND FOR FREE CATALOGUE 


Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falls Ave. 


Slaysman & Co., BALTIMORE. . . . . . . MARYLAND 





HICAGO WABASH AVE. AND RANDOLPH ST. NEW YORK 290 BROADWAY 
se FRANCISCO 336 MONTGOMERY ST. SALES OFFICES BOSTON BOARD OF TRADE BLOG. 
: eFALO 432 ELLICOTT SQUARE PHILADELPHIA MARINER AND MERCHANT BLDG. 


U 
. HH MONONGAHELA BANK BLDG. BALTIMORE MARINE BANK BLDG 


piTTSBURG 











Gniled 
. States 
GENERAL OFFICES | FACTORIES Printing 


BROOKLYN BROOKLYN 


nies WONTAR 


AND WRAPPERS 


FOR THE CANNER 


DETROIT 34 WEST FORT ST. MINNEAPOLIS LUMBER EXCHANGE 

INDIANAPOLIS TRACTION BLDG. KANSAS CITY NEW ENGLAND BLDG. 

CLEVELAND THE ARCADE NEW ORLEANS GODCHAUX BLDG. 
ST. LOU!IS FULLERTON BLDG. 
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Dublic Satisfaction is the 
Corner-stone of Success. 





000 0000000000000 00000000 000 





We have built up an increasing business by winning 
public satisfaction by the best service, the largest variety 
of artistic work, and the best values for the money. 

We please the connoisseur, and cater to the taste of 
the progressive manufacturer. Better goods demand 
better labels. Our labels fully satisfy the discriminating. 
They adequately represent your goods. 

When you want the best in artistic labels, embossed 
Stationery, natural-process work or folding boxes, come 
to us. Our newly extended manufacturing plant, our 
skilled designers, engravers and pressmen enable us 
to guarantee satisfaction. 

Our labels are highly artistic and distinctive. A great 
variety of stock labels is kept on hand. Private-brand 
labels of original design are a specialty. 


Write to us in regard to your special needs. 





O00 00000000000 0000000001000 000 





“Ghe United States Printing Company 


PLEASE ADDRESS THE NEAREST OFFICE 
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T he Hammond Labeler 


—FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 























If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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the A 1tO - 
Tipper 


Attaches to the Hawkins Capper. Hun- 
dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 

















FULLY GUARANTEED 


S 


ORDER EARLY. 


We have to refuse late orders 
every year 


Sf 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 





DANIEL G. TRENCH & CO., General Agents 
42 RIVER STREET, CHICAGO, ILL. 
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Bucklin’s 


CYGLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 





5 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 


Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 


day. 





FLOOR SPACE - 4x6 feet. 
WESTERN AGENTS 


WEIGHT—700 Ibs. 





Sprague Canning Machinery Company, 








CHICAGO 
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Established 1875 A M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.and Treas, ¢ 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers «- Merchants 









Specialty 
of Growing 


CORN 


a eee 
PEAS for , 
the Canning TOMATO $3 
Trade dd a4 PLANTS 


Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. B.R 
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OF INTEREST TO CANNERS 


ITH the clock device made by John T. Staff, Jr., 

of Terre Haute, Ind., there can be no possible 

\ \y chance for over-cooking or under-cooking. 
Planned similar to an alarm clock, this sounds 


an alarm one minute before the time is up as indicated by 
the hand on the dial on the face of the clock. The number 


of minutes re- 
quired for the 
processing is 
thus shown; the 
figures ranging 
from 1 to 120; 
the processor 
turns the hand 
to the number 
of minutes re- 
quired, same 
operation sets 
the alarm; then 
he can pursue 
other duties 
without any fur- 
ther attention 
as to the 
that is passing. 
One minute be- 
fore the time is 


up the bell will | 


ring. 


@ <A number of }} 


leading packers 
have adopted 
this time device 
and it has 
proven entirely 
satisfactory in 
every instance. 
$7.50 to $3.50 on 
himself. 








time |. ° 





| vb-ge Yihy Odie 
ity MM 


Mr. Staff has reduced the price from 
account ¢& being able to make all parts 
JOHN T. STAFF, Jr., Terre Haute, Ind, 





THE CHISHOLM-SCOTT C0. 


PEA HULLING MACHINERY 
] 


1] | Baltimore Headquarters 
1] at office of the 

SINCLAIR-SCOTT CO,, 
Wells and Patapsco Sts., 
Rear of 1800 Light St. 





Works: 


Niagara Falls, 


@USPENSION BRIDGE, 1 
= | 





GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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Calcium 


SPECIAL MAKE 
FOR 


Canners’ Use 


NO 
BLACK CANS 





WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 
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SUPPLIES 


FOR 
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CANNERIES, WAREHOUSES, ‘ 
4 

FACTORIES, MILLS ‘ 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN ‘ 
« 

3 
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OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


If you wish a copy send us your 
request early and i will be de- 
livered to you, all charges paid. 


Hi.Channon Company. 


Chicago. 
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| NEW BUCKLIN 
PEA FILLER AND BRINER 










THE SINCLAIR - SCOTT COMPAN 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 








=MANUFACTURED BY= SSS | 







Condensed 
Paste 
Powder 


CHEAPER THAN 
FLOUR PASTE 


Being dry it saves 
freight and can be 
shipped in mid- 
winter. One pound 

























1 scans 
TRADE MARK 
will make in one minute two gallons of snow-white paste, where 
boiling water or steam can be had. It makes three times more 
PASTE than cold water Paste Powders. 
In Barre!s of about 240 Ibs.....---++-++++ 6 cents per Ib. 
In 50 and 100 Ib. packages.........-... 8 “ ” 


TINNOL 


For lacquered and plain white tin. Prevents rust spots and does 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 

In Casks......ccccsessesssssccccseres® 37 cents per gallon 








































THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 
machine cuts to size, removes small fragments and prepares 
a perfect product. Guaranteed in every respect. 


Write for prices. 


Invincible Grain Cleaner Co. 
“‘Invincible’’ Works, - = Silver Creek, N. Y. 


Manufacturers of 


The INVINCIBLE String Bean Grader 





Power Transmitting, Elevating and 
Conveying Machinery 





Belt Conveyors 


Rope Transmission 
Appliances, for all purposes, 
Chain Belting, 
Sprocket Wheels, 
Friction Clutches, 


Shafting, Pulleys, Gearing. 


Barrel Elevators, 

Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


a 


Webster M’f’g. Co., 


1075 1097 West Fifteenth St., CHICAGO 

















MOORES McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


H ine wit LABELS are not in keep- 
ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore G McFerren 
HOOPESTON, ILL. 











Heyden 
Sugar 
/Crystals 


Not a Preservative, 
| But a SWEETENER 


cheaper and 





Purer, cleaner, more healtful, 


better to use than cane sugar. 
WRITE FOR AUTHORITIES 


'| A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 


| stand a 


BOSTON, 282-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 
MONTREAL, CANADA, 17 Lemoine Street 


—————— 


| BRANCHES: 
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Anyone can SAY their flux is as good 
as mine but there is something besides 
talk behind the sale of 


tandard 
olderin 


lux, 


and the people who pay more money 
for my flux don’t do it because they 
like to spend their money. They do 
it because they find it pays for itself. 


@ Next week, I’ll tell you another 
reason why you should use my flux. 





Manuiactured by 


Marlou Chemical Company, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 














EFFICIENT AND ECONOMICAL GAS. 


The Garland Junior shown here- 
with will produce gas enough to run 
(3) lines at a saving of from 35 to 50 
per cent. over City gas utilizing stove 
gasoline 68° to 74° test. 


NO WASTE, NO SMOKE and NO ODOR. 


Will utilize every drop of oil under 
a state of perfect combustion, furnish- 
ing gas and air blast through one line 
of pipe. 














Machines shipped on approval, 
Fully guaranteed. 





Garland One Pipe Gas Machines are used 


and endorsed by representative canners and 








packers. 








Write for testimonials and particulars to the 


Garland-Vila ~Mfg. Co., 


46 So. Clinton St., Chicago. 



































12 


















grit CANNER AND DRIED FRUIT PACKER. 








FIRE AND FREIGHT 














@ Did vou ever think what 
a safeguard our numerous 
Factories offer you against 
loss of your GAN SUP- 
PLY by firer 

Or what a saving in 
freight is caused by their 
wide and favorable loca- 
tion? 








— 











American Can Co. 


New York—Baltimore— Chicago——-San Francisco 
——— 

















$$ $$_$___—_) 
































HE CANNER 


AND DRIED FRUIT PACKER 




















CHICAGO, THURSDAY, JUNE 7, 1906 


WHOLE No. 593 











THE CANNER’ 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, On€ year... ......cccecececcceeccees seeee 03.00 
BE RAIA, GED POOR y o.0. 0 0: 5.6.0.6:00:6)0.0.0:0: 0085060086. 500600sesserccccoesesese 5.00 
© Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
a8 no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
Papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-CLASS MATTER 


ae 
— 





ee 





CANNER Want Ads are popular because users of 

them get their wants filled. 
zs * 8 

Who knows but what the pure food bill may incu- 

bate yet another twenty years? 
: * * 

lhe pure food bill, which was reported two or three 
weeks ago to be “hung up” in the House, is still hang- 
ing, 

s- * 

Apparently there is steady expansion of the opinion 
that so lar as the nap that is being taken by the nation- 
al pure food bill is mceerned, it is up to “Uncle Joe,” 
as the representative of the whole people rather than 
a single district, to awaken it. 





Canned salmon interests anticipate that the agitation 
against the unsanitary conditions alleged to prevail 
in Chicago meat-packing houses will cause a notice- 
able increase in the consumptive demand for their 
product. 

s 2. 8 

The statistical position of pig tin seems unfavorable 
for the maintenance of the present level of prices. As 
indicating how the position has gradually weakened, 
the visible supply on April 1 this year was 2,700 tons , 
less than on April 1, 1905, while by the first of May 
this year the shortage has been reduced to 1,900 t6ns, 
and to 360 tons by the first of the present month. The 
total visible supply in Europe and America at pres- 
ent is less than 400 tons short of what it was at this 
date last year, while prices are about 10 cents a pound 
higher. 

** 8 

Dr. Wiley in his testimony before the Congressional 
Pure Food Commission stated, in answer to an in- 
quiry concerning the kind of food furnished the “‘poi- 
son squad,” that: “J will say that nearly all of our 
vegetables are CANNED vegetables. That shows our 
attitude toward canned vegetables, which has been said 
to be hostile. We use them because they.are more uni- 
form in character, and, when put up by reputable firms, 
are apt to be better than the vegetables that you can 
buy in the open market.” Canned goods packers 
should endeavor to give this statement as wide pub- 
licity as possible. The effects of the slanders of the 
canned goods “muck-rakers” on the minds of consum- 
ers must be counteracted. 

‘ s+ 8 

Bradstreet’s weekly review of business conditions 
states that ‘Taken as a whole, the month of May was 
an active one in retail and wholesale trade and indus- 
try, in which the best records of preceding years were 
surpassed. Fall trade reports continue exceptionally 
good, though a comparatively quiet period may be 
looked for pending a clearer view of crop conditions. 
Crop reports are tinged with irregularity, due to un- 
even distribution of rainfall, which is, however, a sea- 
sonable development.” From Dun’s weekly review 
of general business conditions, we quote the follow- 
ing: “Uncertainty regarding the crops caused un- 
usual conservatism at the northwest until this week, 
when the outlook became sufficiently encouraging to 
restore confidence. In many jobbing lines there is no 
prospect of vigorous activity until fall, but wholesale 
distribution is now heavy and retail business is only 
retarded at points where temporary weather conditions 
are adverse.” Commenting on business in the Chi- 
cago district, Dun’s weekly review says: “Prevailing 
conditions being mainly favorable, a satisfactory tone 
characterizes the business situation.” 
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CONTINENTAL CAN COMPANY 


DIREOTORS: 
FACTORIES: 


CHICAGO 


T. G. CRANWELAL, Prezus't. 
A. W. NORTON, Vice-Przs'r. 
EF. P. ASSMANN, Szgoyr & Treas. SYRACUSE 
J. O. TALIAFERRO. 

B. H. LARKIN. 


©. A. SU YDAM, Sauces Acuxt 


To the Canning Trade: 








We are turning out the cleanest, strongest and altogether the 
most attractive can there has ever been offered to the Trade. 


We only use the best raw materials at all times, because we be- 
lieve that in the long run the best goods are the cheapest. 


Our shipping facilities are unsurpassed by any other manufacturer. 
Our plants are surrounded by railroad tracks and switches on our own 
property and which enables us to guarantee quick and satisfactory ship- 
ments at all times. This feature, next to making a strictly high-grade 
‘an, is the most important consideration from a Packer’s standpoint. 
We believe we combine both of these features to the highest possible 
degree. 


If you have not used any of our cans, ask your neighbor about 
them, or, better still try our cans yourself. You will really be surprised 
at the superiority of the “Continental Can” over any other that may 
be offered you. If you will address your inquiry to either of our offices, 
you will receive prompt and courteous attention. 


Awaiting your commands, we remain, 
Yours very truly, 
CONTINENTAL CAN COMPANY, 


Tuomas G. CRANWELL, President. 
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The Plight of PacKingtown. 


HERE are indications of histeria (acute - in 


some directions) on the part of both press and 
public over the alleged filthy and unsanitary 





conditions under which meat-packing is car- 
ried on in the center of activity of this great indus- 
try, the Chicago Union Stockyards. No one doubts 
the sincerity of President Roosevelt, no one questions 
the good faith of our national legislators in their de- 
sire to improve conditions in Packingtown, yet the 
sensational “exposure’’ of men who have for years 
been held high in public esteem shows at every angle 
the blighting trail of the “yellow” fiction writers, and 
because of this we caution that section of the public 
which is engaged in the fruit and vegetable canning 
industry against forming hasty judgment. 

It is not Tue CANNER’s purpose to either defend the 
meat packers or to say anything against them. It is 
not our place to do so. This journal represents can- 
ners of vegetables, fruits and fish. We are not rep- 
resentative of the meat-packing industry, yet we de- 
sire to see justice done to all and believe that Pack- 
ingtown is less black than it is painted, for it is in- 
conceivable that men of education who have reared 
honorable families, paid taxes and contributed other- 
wise to the support of government, who have lived 
clean, respectable lives, would be guilty of the revolt- 
ing charges which have been made against them by 
certain investigators, not including the President of 
the United States, whose information came to him 
second-handed. 

Tue CANNER feels confident that if conditions in 
the packing houses are bad here and there, they have 
been exaggerated. The whole story, we believe, has 
been overdrawn. There is no doubt that perfect sani- 
tary conditions do not prevail in all the packing 
plants; the handling -of the products of these great 





Peru Canning Co.’s Plans. 

The Peru Canning Co. will operate three factories 
this season, having two branches, where a large acre- 
age has been planted in tomatoes. The Peru factory 
will operate extensively on kraut, hominy and baked 
beans this coming fall. Special machinery for hom- 
iny has been installed in the plant. 

The Peru Canning Co. is composed of six of the 
leading men of that place, who have invested in build- 
ings, machinery, etc., over $60,000. The company 
from now on will make a specialty of packing winter 
staples. 





Cured Pears Will be Scarce. 

Recent California advices indicate that the, stocks 
of cured pears of good quality will again be scarce 
this season. Reports say that the crop will be light 
and that most of it will either go into cans or be sold 
green, rather than in the dried state. 





“Fruit Grower’? Resumes, 


For the first time since the San Francisco fire the 
California “Fruit Grower” has come to our desk. 
The “Fruit Grower” building was one of the first in 
San Francisco to be lost in the flames, being burned 
the first day of the fire. The publication office of the 
“Fruit Grower” from. this time on will be in Sacra- 
mento, the center of the fresh fruit shipping region 


concerns undoubtedly is not always done in as cleanly 
a manner as it should be done; yet the meat products 
turned out of the plants of such concerns as Armour, 
Swift, Libby and others whose names are familiar in 
every part of the world, are as clean and wholesome, 
as uncontaminated and good as anybody could wish 
them to be. When the immensity of the scale of ope- 
rations of these mammoth establishments is consid- 
ered, when we stop to think of the thousands of live 
animals slaughtered daily and of the thousands of men 
and women engaged in these activities, the wonder 
should be that conditions existing in the packing 
houses are not a dozen times worse. It is a marvel 
the system which the Chicago packers have developed, 
and it is little less than marvelous that such colossal 
operations (considering the character of the products) 
are not carried on surrounded by conditions more un- 
sanitary even than they are alleged to be. 

But whatever are the facts, readers of Tut CANNER 
should withhold judgment until the charges being 
aired in the newspapers have been either substantiated 
or disproved. Fruit and vegetable canners know as 
well as the meat packers know what it is to suffer un- 
der false charges, and they therefore should not join 
in the general clamor for legislative action, made by 
people nine-tenths of whom know absolutely nothing 
but what they read in sensational newspapers. 

Whether guilty or not, the present agitation proves 
the great amount of harm which can be done an in- 
dustry before those engaged in it have had a chance 
even to present their side of the case, and for this rea- 
son fruit and vegetable canners ought to take warn- 
ing. They should keep their factories so perfectly 
clean that at no time could any man with a muck-rake 
charge them with packing their products amid unsan- 
itary conditions and have even a shadow of founda- 
tion for his story. 








of the Pacific coast, while a branch office will be main- 
tained in San Francisco. We congratulate our con- 
temporary on its re-entry in the field of trade jour- 
nalism. 





New Jersey Blueberry Pack. 


According to a report from Southern New Jersey 
the gallon blueberry output will fall short of earliest 
estimates. No figures to show the decline in pros- 
pects are given. 





Hickmott Ships Asparagus. 


The Hickmott Asparagus Co., of Bouldin Island, 
Cal., has begun shipping its 1906 pack. This is the 
first shipment made by Hickmott since his asparagus 
beds on Bouldin Island were inundated in 1904. 





Cherries, Currants, Gooseberries. 


Knowles Bros., Lockport, N. Y., are headquarters 
for green cherries of all kinds, such as white and black, 
sweets and sours. They are also handlers of currants 
and gooseberries. 





The Weather Arbiter. 


Thermometer and barometer 
With each other alternate, 

Deciding if good or bad’ll be 
The tomato season’s fate. 
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Letters from several pea packers in Indiana advise us 
that the pack in that state will be short by a large per- 
centage as compared with 1905. The yield of peas at some 
points will be less than 50%, according to these advices, 
while at practically all others more or less shortage, vary- 
ing from a smail to a large percentage, is indicated. ‘The 
average estimate of the probable shortage of Indiana’s pack 
is 30% or more. One or two packers report less acreage 
than last year. 

Reports from Wisconsin packers say that the outlook 
for peas is satisfactory, though all point to the fact that 
it 1s too early to make predictions. 

On the whole the tomato outlook in Indiana is not sat- 
isfactory. We have received this week a number of direct 
advices from Indiana packers, and most of their comments 
on the condition of the crop are inclined to be pessimistic. 
lhe Indiana season, for one thing, is late from ten days to 
two weeks, and a large number of packers have lost con- 
siderable plants by frost, dry weather, cut worms and potato 
bugs Ne arly ill advices received from that state speak 
of injury done by insects. One Indiana canner writes us 
under date of June m3 as follows 

‘The tomato prospects are not bright in Central Indi- 
ana. What with the frost in early May and seven weeks’ 
drought the plants are scarce and planting late. Most cen- 
tral Indiana packers have lost at least 20 per cent of acre- 
age contracted Have just had a rain which will help 
some.” 

Packers in Indiana also speak of scarcity of tomato 
plants and refer to the chances being favorable to a small 
pack unless fall should be late. One of the largest packers 
in the state writes 

“The acreage in the state will be no larger than it has 
been during some other years and careful canvass convinces 
me that it will not be nearly as large as anticipated.” 

well informed Baltimore canned goods authority reports 
that sales of future tomatoes to date have been large, with 
“most packers so closely cleaned up that they could not par- 
ticipate in the advance in prices this week.” Regarding the 
effect of recent rains, the same authority says that “They came 
in the nick of time to save the tomato and corn crops, and 
with favorable weather from now on the pack will be fair, 
but not up to early expectations. * * * It is estimated that 
corn acreage in this state (Maryland) will be only about 
half of last year’s, and that the tomato acreage will be slight- 
ly increased over 1905.” 
Regarding spot tomatoes, a Baltimore commission house 


reports that the market at the end of last week became more 
active, also that “The feature of the situation is a turn 
from the weak, soft market to one of strength and activity 
in New York, from which point came reports of some large 
sales of spot tomatoes by the syndicate to some of the larg- 
est buyers and distributors there, which caused the big pool 
managers to send out notices that they intended to advance 
their price.” The same house in commenting on future to- 
matoes states: “All this week the buying of future toma- 
toes has been heavy, the orders on them coming from all 
sections of the country at top prices. The buying of them 


by western tomato packers located in the heart of packing 


sections, as well as by the western jobbers, stimulated this 


market greatly, and quickly reduced the offerings of the 
goods by Maryland and Delaware packers.’ 
Another report from Baltimore says of futures that 


“Enough have been sold to make packers A ee about 
further business, and there is now the same indifference be- 
ing shown by packers to press the sale of futures that has 
characterized the market right along. On the other hand, 
the very light ; stocks of spot goods in the hands of the job- 
bers is having the effect of making them willing to buy 
freely of futures at fair prices. ‘Lhese conditions ought 
to make a pretty healthy market on futures from now on 
to the packing season.” 

Tomatoes 


There is more interest locally in 1906 packing than in spot 
tomatoes, though there is some business in spots, on which 


the so-called “syndicate” holds to its price of $1.25 per doz. 
f. o. b. here. At the same time, we are informed that spot 
standard No. 3 tomatoes are obtainable still at $1.15, Chi- 
cago, though the quantity of course is necessarily limited, 
Futures have been quite- active and 82'%c for standard 35 
seems to be the lowest figure at which they can be bought. 
The demand for future tomatoes has been general. New 


York advices on tomatoes note offering on the basis of $1. 15 


per doz., ee and sales of Maryland futures up to 8c 
per doz. f. o. b. factory. New York advices also note a very 
firm ne ng on the new packing. For the situation at Balti- 


more, see the letter of our correspondent there on another 
page of this issue. 
corn 


Brokers note some demand for spot corn, with nothing of 


Western packing they say obtainable under 50c per doz. Spot 
corn has been doing better of late, and it is an article which 
is gaining friends among both jobbers and packers. ‘The im- 
proving feeling on spot corn, coupled with the fact. that 
there will be a large reduction in acreage this year, is caus- 
ing the ideas of spot holders to strengthen. We hear of 
future Western corn, Ohio and Indiana packing, offering at 


feeling on futures through- 
New York 
with state 


52u2c %: doz. ‘There is a better 
out the East and Western corn packing states. 
reports improved demand on the spot market, 
canneries holding at 65c¢ factory. 

Peas— 

‘he prospective shortage in the total pack of peas this 
season created a very firm feeling, especially on futures, 
and has stimulated the interest of jobbers to a very notice 
able extent. Buyers are taking much more interest now 
than a couple of weeks ago, but it is difficult, or quite im- 
possible, to contract now for futures, as packers everywhere 
seem to be withdrawn from the market. Reports from In- 
diana‘and Ohio are of a character to create a very “bullish” 
feeling. Packers in those states speak of a heavy shortage 
= year. New York advices indicate that matters have 

aken a more favorable turn in that state, but the pack ir 
the balance of the east will fall much below earlier ex- 
pectations. Reports from Baltimore note that not many peas 
have been packed so far. The crop seems to be in better 
condition in Wisconsin than anywhere else. The 1905 pack 
on which prices are higher, is cleaning up in a very satis- 








The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA. brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 














A New York 


ind future peas, 


factory manner. 
on both spot 
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advice notes a strong market 
with an upward tendency of 


prices. hern packers have been attempting to “cover 
the early contracts by buying in the East, the West, too. 
Fruits 

fhe market on canned fruits is very. firm here. All grades 
of peaches are firmly held. The Grifith-Durney Company 
reports from Oakland that “California will have this year 
the shortest apricot crop on record. They also say ‘We 
believe that prices will be at least 20¢ per doz. higher than 
last year. Regarding cherries, they state that The out 
look was for a very excellent crop of white cherries, includ- 
‘ng Royal Annes, Dut for the past few days we have had 
very unseasonable we her, the result that a large quantity 
of the crop has been ruined for canning purposes through 
the fruit splitting, and while we expected low prices on cher- 
ries, we now believe that prices on these will 
high So far as we are informed, there 
done to either peaches, pears or plums, 
mal prices to obtain on these varieties. The 
closely cleaned up We sold to-day spot extra 
apricots at $1.25, which is 15¢ per dozen over 


price of 1905 pack. In 


seconds there is 


abs« lute 


ly 


be fairly 


has been no damage 
and we expect nor- 
spot market is 


standard 


> opening 


nothing 


except in pears, the market being entirely bare of second 
apricots, peaches and all other varieties, and_ second pears 
ire very firm at $1.30." Recent advices from Michigan have 
heen more encouraging as regards the peach crop. Packers 
are very strong in their views on = strawberries %. blue- 
berries. Eastern advices say that some New York State 
and New Jersey packers of gallon rhubarb have withdrawn 


quotations, owing to injury to crop by 


drought. 


CALIFORNIA FRUIT CANNERS’ ASSOCIATION PRICES, F. 


O. B. COAST. 


Extras Extras Ex.St’n'd 
2 |b. 2 |b. 2% |b. 
Ne eas: aida wale orien compere $2.15 $1.40 $1.10 
Apricots, peeled .........0.. - 2.55 1.80 1.50 
Se errr « £gs 1.80 1.50 
Cees CE. ARR) ooccccnces 4.00 3.00 2.50 
CUEGIER, WRG occicccccsceses 4.00 3.00 2.50 
oS ree 3.00 2.47 2.00 
Grapes (white Muscat)...... 2.00 1.30 1.05 
SS ici side eeiiare paiadion eee sabi 1.25 
PEMEMCR, FENOW 6 occ cicccccsese 2.40 1.70 1.40 
ES ere vo 1.85 1.60 
Pescnes, L. C., sliced........ . 2.50 1.85 1.60 
Peaches, Te svisn dleiobuk: marek 2.50 1.85 1.60 
Peaches, W. |: a. er 2.50 1.85 1.60 
ae 3.00 2.25 2.00 
err 1.75 1.25 1.00 
2% |b. 241b 24 1b. 2% lb. 

‘ St’n’ds. Secs. Water. Pie. 
Apricots ... ..-$1.00 $0.85 80 $0.75 
IN. occcicaceeenn « 29% 1.05 95 95 
Chewies, R. Ann..........+ 2.25 a scat me 
Cherries, white .........02- 2.25 2.00 1.90 1.90 
Cherries, Black .....6...000 « 195 1.60 1.50 1.<e 
Grapes, W. Muscat.......... 95 85 80 
Nectarines ........ denice as 1.05 Seas cand 
Peaches, yellow ........... . 1.25 1.15 1.05 85@95 
Peaches, SS re 1.35 1.20 1.10 1.00 
Peaches, L. C,, sliced....... 1.35 ‘ eae cane 


ae, a rrr < 1.20 “- Tr 
Peaches, W. H., sliced...... 1.35 canis nie ’ 
Pests, DOrtete 2 occcccscecce 858 1.20 1.20 QOGy> 
ERE een ee 80 -70 70 
Gal. Gal. Gal. Gal. 
Ex. Std. Std. Water. Pie. 
RAED eiicncccccdasaeen -$3.25 $3.00 $2.15 $2.00 
IRGNOOHIES: . oi.cnskcceace'e 3.50 3.25 3.00 2.75 
Ce, i Ro knckseed c0nk jae “se ode 
Cherries, WRG ..2.0500 5a ohee ime — 4.00 
CRORES, TREE 6 csincdcvese secs ene seal 4.00 
Grapes, W. Muscat....... 3.25 3.00 2.15 2.00 
Peaches, a Meese were 4.00 3.00 2.60@2.25 
3 ee ae ree . 5.00 4-25 3.25 2.75 
Peaches, 1. 3 ‘sliced. . - 5.00 4.25 sues ne 
Peaches, eee 5.00 4.25 ianip 2.60@2.25 
Pears, hesties akoh inion 6.00 5.25 4.00 2.60@2.25 
Apples 
Spot New York State gallon apples are quoted in Chi- 


cago at $3.40 delivered. Michigan spots are offered at $3.30 


here. For 1905 packing. New York State gallons are of- 
fered at $2.00 f. o. b. factory, Michigan packing at $1.95 ° 
f. o. b. factory. 
Sardines-- 

The Maine sardine pack to date has been small. So far 


few fish have been packed. ‘The catch of sardine her- 
ring has been light, and in addition to this reports say that 
only four out of a total of twenty-eight canning plants on 
the Maine coast have been put in operation. Demand is 
better. The Seacoast Canning Co. on Monday issued the 
following f. o. b. Eastport prices on 1906 packing of domes- 
tic sardines: Continental key quarter oils, $2.40; Continen- 
tal key three-quarter mustards, $2.10; Continental large key 
quarter mustards, $2.70. Other packers have withdrawn quo- 
tations and a further advance is believed probable. 


very 


Salmon— 

The consumptive demand for salmon is increasing right 
along, and peers on all descriptions are very firm. Regard- 
ing chums, the Griffith-Durney Co. say under date of May 
29: “The writer has just returned from a visit to the North, 
and all people positively refuse to sell any future Chums 
now, and to show you just what the situation is, would 
state that while in Portland we were offered 7oc per dozen 
for 5,000 cases of future Chums, and none of our packers 
would accept tlie offer. Just as soon as we are able to offer 
any future Chums, we will advise you. In the meantime, 
we want to call your attention to our circular of May 8th. 
In this letter we told you we could offer Chum talls at 
70c, conditional that buyers purchase equal quantity of Sil- 
versides, In all our experience we have never seen the spot 
market on salmon of all grades so closely cleaned up. We 
can truthfully state that we control every can of spot Pink 
Salmon there is on the coast, and it is now impossible 
to offer a can of this under 8sc f. o. b. Seattle.’ 





%| DRIED FRUIT MARKET | % 

















The dried fruit market has not changed materially during 
the week. Trade locally in spot goods is limited to actual 
requirements for daily consumption. Coast advices indicate 
that spot dried fruits are practically cleaned up, including the 








upon application. 





Will cheerfully mail full particulars 


DO YOU MAKE SAUERKRAUT? 


If so, then do not overlook the opportunity of securing one of my celebrated 
GERMAN CABBAGE CUTTING MACHINES. This machine will give you 
the much-desired LONG CUT SAUERKRAUT. 
manufacturers in the U.S. are using them. 


The very largest kraut 


O. H. PFERSDORF 
GENERAL AGENT 
21 Wabash Avenue : Chicago 
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1905 prune crop. Prunes on the spot are firm, but quiet. 
There is a strong market on future prunes, the general quo- 
tation being 3c f. 0. b. bag basis for Santa Claras, 4c less 
for outside. 
Peaches 
peaches have shown an upward tendency during 
Quotations on 1906 crop, made since our last 
issue, are as follows: Standard yellows, 734c per lb.; stand- 
ard Muirs, 8c; choice yellows, 8'4c; choice Muirs, 8c; extra 
‘extra choice Muirs, 9c; fancy yellows, 
Jumbo yellows, 10'4c; Jumbo Muirs, 


Future 
the week. 


choice yell ws, 834¢; 


9'4c; fancy Muirs, 92; 1 
10'%4c. In 25-lb. boxes prices are 4c per lb. higher. Spot 
stock of peaches are light and the feeling firm. 
Apricots— 

The market on apricots, both old and 1906 crop, holds 


firm. The demand, however, is not active at present in 


Chicago. 

Raisins— 
> ‘ . . —_—= = hile 
Raisins are quiet, and without new feature locally, whuil« 


advices from the coast note nothing new of special interest 


Apples 

Evaporated apples are extremely firm, with very little 
stock on the spot New York advices note offerings of 
prime evaporated for October delivery at 6'%4c, November 


December delivery at 6c. 





% | CANNERS’ SUPPLIES | % 














Pig Tin-- 

\ week of heavy fluctuations closes with prices nearly two 
cents below our last quotation, yet still fully 2 cents above 
the high record of 1888. ‘The high prices ruling during the 
last month seems to be stimulating both production and ship- 
ments, which, together with shutting down of tinplate mills 
by the leading manufacturers, should ease things off a little. 

We quote market as follows for delivery fi. o. b. New 
York: 
pot. 
$39.60 


June. 
5-ton lots $39.50 


I-ton lots 30.75 30.05 


Tinplate— 
Che drop in the price of 
prices out of 


Market is quiet, but very strong 
pig tin, while a heavy one, still leaves tinplate 
proportion to the cost of raw material, and we confidently look 
for $4.00 plates in the near future 

The official figures, however, remain unchanged, being as 


follows f. o. b. Mill: 
BESSEMER STEEL COKES. 
tA Dr BO CRIT.) cc cc esic cscs . $3.85. 
ES Mi! § Ree erer er Torey Tre eer ert 
14 by 20 ( 95-lb.).. ed 3.65 
res 20 } ee ere ree anette oie 
Usual differentials for odd sizes, etc. 
Cans— 
Can prices remain the same as previously quoted. The 


large manufacturers, have made no alterations whatever in 
their prices, which remain as follows: 

American Can company—No. 1, 13¢ inch opening, $9.50; 
No. 2, 13g inch opening, $12.50; No. 2%, 2 1-16 inch opening, 


$16.00; No. 3, 2 I-16 inch opening, $16.50; gallon, 2% ‘inch 
opening, $40.00. For delivery March to October, inclusive, 

Continental Can company.—No. Is, $9.50; No. 2s, $12.50; 
No. 24s, $16.00; No. 3s, $16.50; gallons, $40.00. Solder 
hemmed caps, 13g inch opening, 85c per thousand, 14 inch, 
85c; No. 2 1-16 inch, $1.30; 2'4 inch, $1.50; 2 7-16 inch, $1.70, 
For delivery March to October, inclusive. 

rhe Wheeling Can company quotes—No. Is, $9.50; No. 25. 
$12.50; No. 2%s, $16.00; No. 3s, $16.50. For delivery March 
to October, inclusive. 

[he above quotations are f. o. b. makers’ factory 

fhe Virginia Can company quotes—No. 2s, 134 inch open- 
ing, $12.50 per thousand; No. 3s, 2 1-6 inch opening, $16,s0, 
Delivery March to October, inclusive. Usual differences for 
other size openings. Solder applied caps, 134, 85c¢ per thou- 
sand; 2 1-16, $1.30; 2 7-16, $1.70, f. 0. b. factory, subject to 
change without notice. 





Dr. Wiley Invited to Visit Denver. 


Dr. Harvey W. Wiley, chief of the Bureau of Chem- 
istrv, United States Department of Agriculture, has 
been invited by Max Kuner, president of the Kuner 
Pickle Co., Denver, Colo., to visit that city for the pur- 
pose of inspecting the local canning and _ preserving 
plants. Mr. Kuner wants an opportunity to disprove 
the siatement, which has been attributed to Dr. Wiley, 
that ‘there are many dark secrets” in cannery methods. 
The following letter, containing the invitation to the 
Chemistry Bureau’s chief, was written to the Denver 
Post by Mr. Kuner: 

Denver, Colo., May 31, 10906. 
To the Denver Post: : 

In yesterday evening’s issue, with big headlines, to-wit, “Be- 
ware of Vegetables and Cider, Wiley !” the following 
passage occurs farther on: “If the public knew of the dark 
secrets of vegetable canneries, preserving plants and cider 
mills there would be the same outcry against these institutions 
as there is against the beef packers.” Now, I am sure Dr 
Wiley never made any such statement, as the doctor by his 
own admission has never been in a vegetable canning fac- 
tory, but if he is the author of this article 1 brand him as an 
infamous slanderer. Some fifteen years ago it was customary 
to have a sign at canneries of “No Admittance.” This sign 
has been universally changed to “Walk In,” to show how clean 
and honest vegetables are canned. Our factory and Mr. 
Empson’s have fully demonstrated this fact, as visitors are 
more than welcome. Dr. Wiley made a_ statement at the 
national canners’ convention at Atlantic City especially con- 
demning peas and string beans, but was forced to admit that 
he had reference to the imported French article. Now, t 
prove my assertion, I hereby extend an invitation to every- 
one interested, especially the ladies, to visit our factory to 
prove the claim that we have the best conducted and clean- 
est factory of the kind in the United States. This invitation 
includes Dr. Wiley. If he will come here I will agree to pay 
his traveling expenses. Yours very truly, 


‘Too 


Max Kuner. 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER ——__—— 























TIN PLATE TALK 














Do you realize that all the particular packers who demand a perfect package 
for their goods are using Pope “Clean and Bright” Tin Plate? 


POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 
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| Virginia Can Co. 


BUCHANAN, VIRGINIA. 
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Kecent advances in the prices 
of tin plate, and the _ solder 
metals. pig tin and pig lead, 
have increased the cost of manu- 
facturing tin cans. 

That there has not been an ad- 
vance in the price of cans is one 
of the remarkable features of the 
business this year. 


The advance will likely come 
early in the packing season, al- 
most certainly if the crops now 
being planted prove promising. 
Packers who have not yet made 
their contracts should order now. 
Further delay is dangerous. 
Write to us for prices on cans for 
delivery in May and June. 

12> We furnish with our cans Solder Applied 
Caps made by us. These caps are superior 


to any other on the market. Send for prices 
and samples. 








Virginia Can Co. 


\ BUCHANAN, VIRGINIA / 
y 








( 
A 









dl 


A 








20 THE CANNER AND DRIED FRUIT PACKER. 














CORRESPONDENCE $ 




















ST. LOUIS. 











St. Louis, June 2, 1906. 

Eprror CANNER:—There has been more life in the trade 
the last two weeks than we have seen since fall. First the 
severe frost that swept through the packing belt about the 
1oth of May, destroying vegetation and young plants, and 
since then the excessive drought (both tended to reduce the 
crop acreage), until to-day indications are that we will have 
a very light pack of peas through Indiana and the Baltimore 
district, and a greatly reduced acreage in tomatoes. 

Future tomatoes have advanced and there is nothing offer- 


ing in a market now below 82%c, factory, and very few 
are to be bought at any price, as packers feel that they are 
rather over-sold, even with favorable conditions from now 


out. The market on spot tomatoes has been a little irregular 
owing to the offerings of a large Indiana packer, who got 
tired waiting for $1.25 market and concluded to dispose of 
his spot goods, so made a price low enough to interest buyers 
to take them off his hands oa. As a result, they have 
been selling in our market at $1.17/2 to $1.20, Indiana pack- 
ers, so far as we know, have all wien iwn from the market 


on peas. Under favorable circumstances and with a bountiful 
rain, they may make a half pack, but from information we 
have received they will not get over 50 per cent of the crop. 


The same conditions prevail throughout the Baltimore dis 
trict, so we are advised. 

Chere has been quite a good deal of interest in spot corn 
at from 47!4c to soc, factory, and a better movement in it 
than we have had all winter. Apparently the packers of corn 
who were forced to sell it at 45¢ had cleaned up 

Gettys & GILBER1 





FAIRPORT. 





Fairport, N. Y., June 2, 1906. 

Epiror CANNER:—We note in your issue of May 4th a let- 
ter from someone in Westfield, N. Y., who preferred not to 
have his name mentioned, in regard to —— ent made with 
lima beans in sanitary cans, in which it was found that when 
goods were heated to temperature of a heads would bulge 
out and would return to natural place after being cold 

The answer seems almost tco simple to be asked for. It 
is merely a case of expansion and contraction. When a can 
is full and contents are heated to this degree of temperature, 
pressure from within is greater than pressure of the atmos- 
phere without, and ends of cans are forced out. In like man- 
ner, when contents become cool, there being a partial vacuum 
in the can, pressure of atmosphere is greater and ends are 


again forced in. Naturally, this process can be repeated any 
number of times with like vunnilie. While this inquiry was 
made relative to goods in sanitary cans, obviously the same 


» soldered cans, 
states that he is at a 


law of nature would apply t 
The one who made inquiry 
know why it should take place, but is of the opinion that it is 
due to weakness of the head. Certainly it is a case of weak 
ness of the head, but not of the can head. 
Cops PRESERVING Co., 


loss to 








George W. Cobb, lice-President. 
lf PORTLAND. 
Portland, Me., June 4, 1906. 
Epiror CANNER :—Under a “suspension of the rules,” favor- 
able weather is with Maine packers of corn, but as it has 
only been for twenty-four hours, none looks with childlike 
confidence in the future. While their southern brethren have 


the New England packers have gazed 
continuous rain. The “Rain of 
Ladore,” made famous by the poet, was a shower compared 
to the successful attempt on the part of the weather bureau 
to “beat the record.” As it is, the chances are better for a 
fair crop, or rather a fair acreage, than seemed probable a 
few days since. “Then it did not seem possible that we should 
have over half the usual acreage, but as it is now, although 
very late, I should think that seventy-five per cent might be 
planted yet. All will depend on the weather conditions for 


suffered from drouth, 
with apprehension at almost 


the next two weeks. 
I estimate that the future purchases have been for below 


those of former years, while the late consumption has beep 
enormous. ‘The offerings of the Maine canners have been 
and are now, lower than conditions justify, for at 75c to 8240 
the margin of profit is too small to warrant the honest packer 
in continuing in bus sine ss for fun, or at a loss. He can make 
more money by stealing toothpicks for fuel with the thermom- 
eter below zero. ‘The packers’ creditors will have something 
to say later. I am thoroughly satisfied that the general idea 
which is so prevalent throughout the length and breadth of 
the land is wrong, radically wrong, and if buyers do not cover 
their wants for the new crop soon they will, too late, find oyt 
their mistake. 

Spot Maine standard corn has been selling very 
deed at from 55c¢ up to 60c, but much depended location, 
and whether bare or labeled. No price has been made on 
future standard. Spot Maine fanev is to be had be from 70¢ 
to 75c, and futures at from 75c to 824%c. We have only a 
little over a week in which to plant. Lowlands are stil] wet, 
but a little has been planted on the highlands. 


well in- 


INDEX. 





BALTIMORE. 


= 





Baltimore, Md., June 4, 1906, 
Eprror CANNER:—During the last week the weather man 
seems to have been trying to make up in this section for all 
the unseasonable weather that had prevailed for the previous 
four to six weeks. We have had nice rains nearly every day, 
The farmers are making good progress in setting out their 
tomato plants, and the complaints about dry we: ther, as far 
as the coming tomato crop is concerned, seem to be disap- 
pearing. It is admitted, however, by nearly everybody in- 
terested that the regular season will open unusually late, even 
if the gage conditions from now on should be favorable. 
There is practically no change to report in the market on 
futures, seaman that there are a few more sellers now at 7V3c 
than there were a week ago. Speaking generally, I would 
say that the condition of the country packers’ order books 
practically governs the market, as far as the individual packer 
is concerned. In other words, those packers who have booked 
a fair quantity of orders are unwilling to sell more future 
tomatoes at less than 8o0c, whereas those packers who have 
only sold a moderate quantity of futures are willing to accept 
some business at 77%c. There is some business being done 
at the last mentioned figure, and there are plenty of buyers 
who are willing to buy at 75c¢ if sellers could be found at 
that price. In view, however, of the changed conditions re- 
sulting from the uncertain weather that prevailed two or 
three weeks ago, there are no packers now to be found who 
will sell at 75c. No. 2 standard futures are offered at 57/4 to 
60c. Some business is being done at the 57 and for 
well known and especially desirable brands, 60¢c is being paid 
for limited quantity. A great volume of could be 
placed at 55¢ if packers could be found who would accept the 
business. 





/2C price, 


ord rs 


There is nothing new to report regarding spots. The large 
holders claim to be selling a great many goods, and there is 
no doubt in my mind but what they are shipping out heavily. 
The country needs the tomatoes, and notwithstanding the fact 
that every now and then small lots in second hands are put 
on the market by outsiders, yet the bulk of the stock is con- 
trolled by the so-called syndicate, and buyers have to get 
their supply from the combination. From time to time, there 
are a few goods bearing well known Baltimore packers’ labels 
that are offered at about 2 4c to 5¢ per dozen below the syn- 
dicate figure for Psa from Baltimore, but as soon as 
they are offered they readily find buyers. ‘There are no signs 
of any weakness in the market, and in my judgment there 
will be no decline in price until new goods are offered. 

There is no doubt but what our Baltimore packers will 
make desperate efforts to pack tomatoes for shipment at least 
by the middle of July, but from present indications the cost ot 
these goods will be away over $1.00 per and then it 
must be borne in mind that the quality of th early packing 
when put up out of raw stock that is shipped to this market 
from southern New Jersey, or from Virginia, Carolina of 
Georgia, is never as good as the regular pack put up from 
tomatoes grown right in this section. Hence those buyers 
who want good standard tomatoes will have to use old goods 
until shipments can be made from Baltimore out of g 
packed from locally grown fruit. 


doz fen, 
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At this writing, our packers are mostly interested in straw- 
berries and peas. ‘The rains evidently came too late to save 
the strawberry crop. Our packers are paying 6c per quart 
for fruit that they usually get in normal seasons at about 3c. 
Some of our packers sold futures heavily at about 60c per 
dozen for No. 2 standards in water. At 6c per quart, these 
berries will cost them from 72%c to 77¥%c to pack. ‘This is 
not a very encouraging outlook for them. Our packers are 
still hoping that the raw market will break during this week, 
but judging from the reports that are coming in from ‘the 
strawberry growing sections, there is not much ground on 
which to base this hope. It is still possible to buy No. 2 
standard strawberries at 70c per dozen, but it is more than 
likely that some of the goods offered at this figure are 1905 
pack. The goods, however, will be none the worse for that, 
providing the cans and labels are in good condition. , 

Very few peas have been packed up to the present in this 
city. The prices for raw peas continue at $1.00 per bushel, 
and upwards. At these figures standard June peas cannot be 
sold by Baltimore packers at less than go0c per dozen, and 
the siited grades in proportion, without making a loss. 
Whether the jobbers will take hold on this basis is still an 
unknown quantity. Those packers who are naming prices 
quote about the following figures: 

Per dozen. 
% 


it a MAI TOR io ockrdnns eck ehtunes be bakeneasane $0.85 
No. 2 sifted ere T eT eee TO TT TT b066 6806-6000 Oe:006 ao), 
ia OMEN GUNN DOMNOG Scio 50h cceccnaeadsoeaanee-anee 1.25 
ce Te MINOR, Rs 6350.6 cicd0s 00sec sud ede cduamans 1.50 
No. 2 petit pois.................. ree ..$1.90 to 1.95 


These prices are higher than what have ranged for the last 
two or three years, and naturally, the jobbers are not taking 
hold to any great extent. Some few peas are being sold for 
hand-to-mouth orders, but the buyers are not laying in their 
regular stock at present. They prefer to wait until they know 
what sort of crops and packs will be put up in New York 
state and the west. Before this knowledge is gained, the 
season for packing peas in Baltimore will be over, so that our 
packers simply have to shut their eyes and go it blind. 

‘TARTAR. 


5 SEATTLE. | 


Seattle, Wash., May 30, 1906. 

Epitor CANNER:—The United States engineering office at 
Seattle reports that the tug Mariner has recently returned 
from a tour of the fish trap location on Puget Sound and 
that work is proceeding rapidly with the construction of the 
fish traps which are to supply the fish for the Puget Sound 
canneries during the coming packing season. By June 15 
the traps will be all driven, as the sockeyes are expected to 
start running by this time. Despite the fact that this year’s 
run of sockeyes is expected to be small, a large number of 
traps are being driven, as fish will bring such a high price 
from cannerymen that the profits of trap operations will be 
large. Frank Wright, manager of the Carlisle cannery, on 
Lummi Island, estimates that cannerymen will be paying 40 
cents a piece for sockeyes before the season’s run is com- 
pleted. 

The salmon packers of Puget Sound have arranged for the 
exchange of weekly reports on the catch and pack of salmon 
during the coming season. The reports will be made every 
Saturday night in order to keep each other and the trade 
papers informed as to what is happening. This is to prevent 








the spreading of exaggerated reports, which has a bad effect 
on the market. 

The piling for new salmon traps on the Columbia river 
above Point Ellice has been driven and these traps will be in 
operation in time to supply the river canneries during the 
height of the salmon run. The run of fish so far on the 
Columbia river has been small and canneries have been poorly 
supplied, but large schools of fish have been sighted off the 
mouth of the river, and it is thought that one of the largest 
runs in the history of the salmon industry will soon take 
place. 

All of the packing companies in southeastern Alaska are 
said to be in fine shape for the opening of the season and 
will have the preliminary work completed well in advance 
of the run of fish. 

SOCKEYE. 





NEW YORK, | 





New York, June 4, 1906. 

Epitor CANNER:—As was intimated in the last report, do- 
mestic sardines have been advanced to $2.30 per case for 
drawn cans and $2.40 per case for key opening cans, f. o. b. 
Eastport, 1906 pack. ‘These prices mark an advance of 20c 
per case over the former ruling prices. It is stated upon 
excellent authority that all the packers and all the commission 
dealers selling for them are quoting the same prices. Un- 
doubtedly this means that the producing and selling interests 
have perfected the agreement upon which they have been 
working for the past six months or more. ‘The details of the 
plan have not been made public, but if it will prevent effectu- 
ally the disastrous price cutting of the past few years it will 
be beneficial all around. The selling interests are said to be 
in open competition at the same level of prices. A reason for 
the advance is found in the higher cost of tin plate, of which 
the cans are made, and of the cotton seed oil in which the 
fish are packed. ‘The run is reported very light, which has 
considerable influence upon prices. No important run of fish 
is expected before August. No change in prices is reported in 
three-quarter mustards. Spot prices are: Domestic quarters 
in oil, $2.40@2.50; three-quarter mustards, $2.10@2.25; three- 
quarters spiced, $2.40@2.50. 

Salmon is moving out under a good healthy demand. The 
market is firm, with red Alaska talls quoted at $1.05@1.07% 
here. Jobbers report a good movement, but there is com- 
paratively little buying from first hands at the moment. Spot 
chinooks are firm. The arrivals of new pack are said to give 
satisfaction as regards quality. Advices received here from 
the Columbia river report a light run and this influence is 
causing holders to remain firmer in their views on prices 
than they otherwise would. No change is reported in spot 
pink salmon, but holders are firm in their views under light 
stocks. Coast advices report an exceptionally strong market 
on all salmon. Spot prices are unchanged from last week. 

Peas are attracting a good deal of attention, due to the fact 
that Wisconsin packers withdrew old quotations on new pack 
and announced higher prices, ranging 5@10c above the origi- 
nal quotations. 

The tone of the market has been generally steady for both 
spot and future tomatoes. Occasional lots of full standard 
Maryland 3s were offered at $1.15@1.17%. 

Corn is more active and firmer, with 57%4c quoted at fac- 
tory for southern stock Maine style, and 65c on state pack, 
f. o. b. factory. Movement is rather quiet. HARLEM. 








SCHILLER BUILDING, 
109 RANDOLPH ST. 
To You, 
Yourtown, 
Now. 


to be without this publication. 


Signed 





CENTRAL LABEL REGISTRATION BUREAU 


es _Dear Sir:—Ready for delivery this month a work entitled, “Five-thousand Trade-Marks in Use (U. S.) Under the 
assification Canned Fruits and Vegetables.” The record is attested. The price, five dollars. 
The issue is limited. About sixty copies remain unsold. Interested in the canned-goods trade you cannot afford 


It is very generally recognized that no individual, firm, corporation or public institution, other than the under- 
» has efficient data on fruit and vegetable trade-marks. Yours respectfully, 


siete th each book is enclosed a credit memorandum good for five dollars in Bureau service, i. e., registration of prints, labels and trade- 
» U.S. Patent Office and common-law practice, searches, special investigations and legal advice. 


OFFICE OF 
Cc. A. STRATTON, REGISTRAR, 


CHICAGO, June 5th, 1906. 


CENTRAL LABEL REGISTRATION BUREAU. 


(Successors to the Deming Label Registration Bureau.) 
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PROMPTNESS 








IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 


Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfill 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- [ 
ral million Cans to the customers of © 
our competitors, who had been unable 
to secure the Cans required to take 
care of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 


Eureka, Ill., Nov. 15, 1905. 





Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :—Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 lb. and § or 6 cars of 3 Ib. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. 

Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
all that we could possibly ask. 
Yours very truly, 


DICKINSON & CO. 


WILLIAM DUGDALE,SALES AGENT WHEFLING CAN COMPANY, 


For INDIANA and KENTUCKY 
OLIVER J. JOHNSON, President. 








301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, 
Prof. Duckwall’s reports on work done in the 


M. S., Bacteriologist, and Frank A. Norton, M. S., Ph. G., Chemist. 
National Canners’ Laboratory are published exclusively in THE ( 


JANNER, They appear in the first 


issue in each month and cover the Laboratory work during the month immediately preceding their publication, 


The work in the National Canners’ Laboratory has been 
increased to such an extent that it became necessary to call 
to our assistance an able chemist to help us in caring for the 
large volume of work which is being sent in by our subscri- 
bers. We therefore take pleasure introducing to our can- 
ner friends Mr. Frank A. Norton, Ph. G., who has for 
several years been doing the es per for the state of 
South Dakota. His long experience in food analysis and his 
standing as a chemist is very high. ‘he institution is grow- 
ing, and as thie volume of business increases our labor: tory 
staff will be augmented irom time to time with the most 
skilful men who can be secured. During the year 1905 over 
$1,000.00 was spent for additional supplies and apparatus, and 
over $500.00 additionai has been spent for apparatus this year. 
There is no question but that this is the best-equipped food 
laboratory in America, and the canners should feel proud of 
the fact that they are the possessors of such a valuable insti- 
tution working on all problems which pertain to their busi- 
ness. It marks industrial progress, and we trust that all 
canners who have not thus far taken an interest in this grand 
work will in the near future show their appreciation by send- 
ing in their subscriptions and helping the institution both 
financially and morally. 

During the month that has just passed, one subject which 
has been studied more than all others is the discoloration of 
canned goods and the chemical phenomena which result in 
discoloration. A very interesting article on this subject will 
be found embodied in this report. Some of the canners of 
special products, like baked beans and tomato sauce, manu- 
facturers of tomato catsup, apple butters and similar products 
in which spices are used, will be greatly interested in the 
work done on spices. Heretofore the packers have had no 
means of determining the purity of such products. It is with 
pleasure that we announce to our iciende that all such deter- 
minations will be made in the laboratory by the latest official 
methods. We have also been making a careful study of dif- 
ferent kinds of water used for canning purposes, and a very 
interesting article has been written on the results obtained, 
and the recommendations given should prove valuable to all 
packers of canned goods. 

Packers, who in the past have been using saccharin for 
sweetening purposes are almost unanimous in their resolu- 
tion to cease using any sweetening agent, excepting sugar. 
In purchasing they desire to know the purity of the different 
kinds of sugar, whether it be granulated sugar made from 
cane, brown sugar or beet sugar. So many samples have 
been sent to us for analysis that we found it necessary té 
send to Germany for a polariscope of the very latest and im- 
proved pattern. All subscribers who desire to have their 
sugar tested for purity may now have it done promptly at the 
laboratory. 

The Laboratory School. 

It is with pleasure that we announce to our friends that 
we have started the Laboratory School. For the past two 
years we have had this in mind, but were unable to get started 
because it seemed rather difficult to get a class together. 
The subject has been agitated within the last two or: three 
months, and the result is that there are a number of manu- 
lacturers and managers who have taken up the study under 
the direction of the Laboratory. The intention is to write 
out each lesson and assign work and material for study once 
each week. ‘he class has just started. Two lessons have 
been sent out, and the first study will be made of the bacteria 
associated with the spoilage of canned peas. If any of our 
readers desire to join this class we would be pleased to have 
them make it known at once so that all can study the same 
lessons about the same time. This correspondence class will 
be carried on until such time as the students shall be given 
a pretty fair theoretical knowledge. Each student will then 
be requested to come to the Labor: atory and spend a short 
time in perfecting - Re Wage se After he has completed his 
course a certifiate will be issued to him, which will be a wit- 
ness to any concerned that he has taken the laboratory course 
and thus fitted himself to take charge of any work connected 
with food manufacturing, hi ving mastered the scientific prin- 
ciples involved. This is a feature of the Laboratory which 
should be encouraged. bi 


The Spoilage Problem Solved. 
in -- again to call the attention of the packers to the 
ethod that we have adopted for preventing Ps due to 
insufficient sterilization, and we herewith reneat the instruc- 
tions which have been sent out to the packwers. We will ask 


every packer to study these directions carefully. It may mean 
the saving of thousands of dollars during this coming season. 
KEEP THIS—IMPORTANT 
CORN, PEAS, BEANS, TOMATOES, ETC., 
; WITHOUT SPOILAGE 

Spoilage is largely due in imperfect sterilization. When the 
process is not sufficient to kill the germs, the canned goods wili 
spoil unless it is discovered in time. After studying this prob- 
lem for several years, | will offer the following suggestions. 
If catried out in every detail you will not lose any goods from 
imperfect processing. 

2 Tse a process for 
tive under 


HOW TO CAN 





each product that is known to be effec- 
most conditions. (Subscribers write us for this.) 

2. Keep cach day’s work piled to itself in the wareroom, 

3. If retorts are used see that the time, temperature and 
particularly the circulation are perfect. 

Build a waim room (an incubator) so that a constant tem- 
perature of blood heat may be maintained, either by steam, hot 
water or dry heat 

5. From each day's pack put four or five 
farm room, keeping temperature at blood 
week. 

6. At the end of 


dozen cans in this 
heat for about one 


some cans and send other 
samples to the National Canners’ Laboratory for microscopic 
examination. If anything goes wrong the cans in the warm 
room will show it a month before it goes wrong in the ware- 
room, 

7. If anything goes wrong we will tell you what to do at 
once, so that you may not lose any goods, 

8. If you have not already become subscribers to the Na- 
tional Canners’ Laboratory, send in your check now. You will 
then be given detailed advice on this method of preventing 
spoilage. 

9. Write us for 


that time cut 


full particulars. 
ATIONAL CANNERS’ LABORATORY, 
EK. W. DUCKWALL. 
Discolored Corn. 
Laboratory, 
Aspinwall, Pa. 

Gentlemen: We are to-day sending you by express a box 
of samples. We have received a complaint that there is dis- 
coloration around the caps of our corn cans, and also along the 
seam Streaks of dark brown, it is claimed are found there. 
Will you examine the enclosed cans of corn for such an ap- 
pearance and if it is there report to us what you think is the 
cause of it, and also whether it will continue and injure the 
corn. We are also sending you in the box a cap which we cut 
from a can and which seems to show some stains. 

Also we are sending you a can of the water which we use 
here for our peas and corn. Will you please examine it and 
report to us whether it is all right for canning purposes, and 
also whether it could be to blame for the discoloration of the 
caps. Very truly yours, 


National Canners’ 


Having investigated the discolored corn and the discolored 
cap sent us, we find that the little rust specks around the 
under side of the cap are due to an oxide formed in the sol- 
dering flux, which is more or less impure. You have fre- 
quently noticed, no doubt, the black substance which forms 
around the solder on the top of the can during the capping. 
If the cans have very much soldering solution on them the 
solution carries some oi this black to the under side of the 
cap and gives it this rusty appearance. We would recom- 
mend that you use a No. 3 camel’s hair brush on your aciding 
machine. If you use an automatic capper and acider you 
know that the little machine pencils the crease of the can, and 
this is just what you want. Adjust it in such a manner that 
you will not slop the soldering solution all over the top of the 
can. Just before capping, the corn is heated, and of course 
there is a cooling off ail the time. If any soldering solution 
is allowed to cover the vent hole it will be drawn in to the 
under side of the cap and this will help to form the black 
substance underneath. 

We would also warn you against using water for cooling 
the caps after they have left the machine. We noticed some 
places where a brush covered with water had been used to 
cools the caps just after they left the machine to facilitate 
the work of the tippers. It is better to use a blast of air 
and let the tippers work at least ten feet down the carrier 
from the machine. By the time the cans reach them the 
caps will be sufficiently cool for tipping without any danger 
of drawing in the solder. 

Your greater danger is the water. In diluting your solder- 
ing solution you should use’a water from which you have 
precipitated the iron. We will give you some directions 
for doing this. 

We also find that your 
coloration there is in the 


corn is full of iron and what dis- 
corn is due entirely to the iron 
in the water. We were able to precipitate iron, and find 
that there is sufficient to discolor the whole inside of the 
corn, giving it that sort of dark brown color like iron rust. 
The water is not at all desirable for canning purposes, con- 
taining besides excessive amounts of iron, considerable other 
salts, and the total solids is fully 388 parts per hundred 
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The National Canners’ Laboratory. 


How to Prevent Spoilage 


DUE TO 


Insufficient Sterilization. 


HOW? 























SOUR CORN BACILLUS 


Subscribe to the National Canners’ Laboratory. The rate is $25.00 for 
the year 1906. We will instruct you how to build a warm room, how 
to use it and we will examine your goods for bacteria which cause 
spoilage. Goods will develop bacteria in warm room long before 
the corresponding lots in the wareroom show any signs of spoiling. 
We will tell you how to prevent a loss if we discover anything 
wrong with goods you have kept in warm room. Remember we 
use a microscope on canned goods. We use modern bacteriological 
‘methods also. 
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AN OPEN LETTER 








the packing season will soon be here, and we desire to impress upon you the 
importance of your becoming subscribing members of the National Canners’ 
Laboratory in the sum of $25.00 for the year 1906. 

Think of the advantages of such a connection. Read them over: 

Absolute protection against spoilage, due to insufficient sterilization, 
by the use of a warm room and microscopic examination of canned goods. No 
more worry about the keeping of your goods after we have tested them. 

Accurate analyses of all food products and raw materials, such as 
salt, sugar, spices, syrup, molasses, honey, maple sugar, vinegar, extracts, colors, 
preservatives, artificial sweeteners, bleaches, water analyses, soil fertilizers, black 
spots, discolorations, impurities, tin plate, solder, unknown substances, all kinds 
of adulterants used in every branch of the food industry. 

Peculiar problems, involving practical and scientific knowledge, worked 
out to positive conclusions. Let us help you in experimental work. Valuable 
information furnished to subscribers on all subjects pertaining to their business. 

We have had more than twenty years’ experience in food manufacturing 
and food analysis, both bacteriological and chemical. Thousands of dollars have 
been saved for manufacturers in every kind of food preparations. We are equip- 
ped to cover the entire field. The laboratory has every modern apparatus, and 
our working staff is the best talent that can be secured. Sign the subscription 
blank and mail it to us mow, mow. You will be numbered among our best 
friends within a year. 

Yours very truly, 
NATIONAL CANNERS’ LABORATORY. 


E. W. DUCKWALL. 
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thousand. The water is rather hard, containing 20 parts 
per one hundred thousand of temporary hardness and 15.3 
per hundred thousand of permanent hardness. By hardness is 
meant the curdling power of the water upon soap and is due 
to magnesium and calcium salts. 

In this connection it should be noted that hard water 
always has a detrimental effect upon vegetable fibers, harden- 
ing them and depreciating their — If other water 
is not readily available this water could be greatly improved. 
The temporary hardness and iron could be eliminated by 
means of a steam-heated settling tank. Simply construct a 
tank of sufficient capacity to furnish the desired amount of 
water, which could be heated by steam coils. Run in the 
water heated nearly to boiling, when the steam could be 
turned off and the iron and lime which are present permit- 
ted to settle, when the water could be drawn off for use. If 
you are to continue using this water you could greatly im- 
prove your products by some such method of treatment, but 
if water is available which does not have these objectionable 
features you should arrange to use it. 

Some Causes of Discoloration of Goods Put up in Tin. 

Several complaints have come into the Laboratory recently 
in regard to discoloration of goods put up in tin. We will 
speak first of discoloration resulting from the use of sulphites, 
which is much the most pronounced. Perhaps the history of 
a case*in point will best illustrate this. During the past 
month some badly discolored pears were sent into the Lab- 
oratory for examination. On opening the can a heavy brown- 
ish-black deposit was discovered over the whole inside of 
the can, and wherever the pears came in contact with the 
can there was also the same deposit on the fruit, rendering 
it unsightly and unfit for the market. Past experience at 
once suggested that sulphites had been used in the prepara- 
tion of the fruit for canning. Determinations for sulphites 
were made and they were found to be present in very large 
quantities. Our theory was that the discoloration had re- 
sulted from the reaction between the sulphites and the metal 
of the can and perhaps from acids present in the fruit 
Hydrogen sulphide probably resulted, with the formation of 
tin and lead sulphides, which would give this brownish-black 
discoloration. In order to ascertain whether this was the 
case or not, pieces of pear of good color were placed in two 
beakers with pieces of tin and solder in each. ‘To one sodium 
sulphite was then added and the other simply left in water. 
The one not treated with sodium sudphite kept its color per- 
fectly on ns in contact with the tin and solder, but 
the pear in the beaker to which sulphites had been added 
soon began to darken, and in the course of two or three 
days this same brownish-black appearance had permeated 
nearly the whole pear tissue. Some of this brownish deposit 
and also some of the discolored fruit was treated with 
strong ois ge 6r acid, which immediately decomposed the 
color, and on diluting, filtering and precipitating with hydro- 
gen sulphite, sulphide of tin was obtained, which would show 
that this discoloration was largely a tin salt. Strong hydro- 
chloric acid was added to the deposit on the inside of the tin 
can in which the pears had been put up and the fumes given 
off tested with lead acetate paper for sulphides. Nagt only 
did the lead acetate paper give a strong reaction for sulphides, 
but the odor of hydrogen sulphide could be plainly detected. 
This experimental data proved quite conclusively to us that 
the discoloration was due to hydrogen sulphide which had 
been freed by reaction between the sulphites and the tin, 
probably aided by the fruit acids present. 

In order to assure ourselves on this point we made some 
further experiments, Pieces of bright tin foil were treated 
with sodium sulphite solution and also with sulphurous acid. 
There was the same discoloration noted before in the canned 
pears on the tin treated with sulphurous acid solution, but 
the tin foil treated with sodium sulphite remained bright. 
This would indicate that sulphurous acid must be liberated 
in order to react with the metal, and so various mineral 
and vegetable acids were tried in this connection. Solutions 
of sodium sulphite to which hydrochloric acid, also acetic 
acid, lactic acid, tartaric _ and other vegetable acids had 
been added were treated as before with the tin foil, and in 
each case the same (¢ rene Ho ition occurred. This discoloration 
is undoubtedly due to the formation of hydrogen sulphide 
through the reaction of the sulphurous acid liberated on the 
metal. According to Richter, when zinc is acted upon by 
sulphurous acid, zine sulphite and hydrogen result, the hydro- 
gen liberated acting on another molecule of sulphurous acid 
gives hydro- sulphurous acid and water. The hydro-sulphur- 
ous acid formed is an unstable compound and decomposes 
rapidly. The probable products of decomposition would be 
either sulphurous or sulphuric acid and free hydrogen and 
free sulphur, which would probably unite to a greater or less 
extent to form hydrogen sulphide. Starting with sodium sul- 
phite and acid, the results obtained could be illustrated by the 
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formulas, which are taken in part from Richter’s 
Chemistry” 


H, SO, +H,-H,SO,+H,0 


following 
“Inorganic 


»H,SO,-H,SO,4+2H+S8 
3H. SO Api SO, +2H+5S 
»H+S5 


Na, SO, 4. 2HC L=2Nat I +H,SO, 
H,SO, + Zn= ZnSO, +H, 

Hydrochloric acid and zinc have been used in these equa- 
tions, but our experiments show that the various organic acids 
mentioned may replace hydrochloric acid in liberating sul- 
phurous acid from the sodium sulphite, and according to 


‘S 


Richter, other materials, such as tin, could be used in place 
of the zinc, though *his equations are for zinc. This being 
the case, there can be no doubt but that hydrogen sulphide js 


formed by the reaction of sulphurous acid liberated from 
sodium sulphite on the tin of the can or on other materials 
which may be present in the solder, and the sulphides of 
these materials. all being dark, give the discoloration. 

Nearly all fruits contain appreciable amounts of such acids 
as citric and malic acid, and where fermentation has taken 
place at all lactic acid is usually present and sometimes acetic 


’ 
% fe 


“ 


Photomicrograph of a beautifully flagellated bacillus which 
greatly resembles Baccilus Mesentericus vulgatus in many re- 
spects, but is an obligative aerobe. Isolated from a can of 
corn, which showed dark discoloration, due to the action of 
sulphuretted hydrogen on the m¢ tal of the can. Slide prepara- 
tion made from a six hours’ growth on agat The numerous 


and photomicro- 
homogenous 
using 


flagella are stained by our own special meth ol 
graphed through the microscope through a 1-12 ( 
oil immersion objective and No. 6 compensating eyepiece, 
acetylene radiant. Magnified 1,200 diameters. 

treated with sulphites, 


acid. Any of these compounds then, 
reacting with 


would liberate sulphurous aid, which, of 
the tin, would produce discoloration. 
Some cases of discoloration noted in corn, while being less 
pronounced than that described with the pear, are sufficient 
to warrant attention. Being in close proximity to the seams 
and cap it would seem to be due to some free hydrochloric 
acid in the soldering flux, which had come in contact with 


course, 


corn treated with sulphites, and the reactions above noted 
having taken place discoloration resulted. While sulphites, 
if used on products which contain no free acids or which 


are not likely to come in contact with free acids, will not pro- 
duce discoloration, they are very sure to if these substances 
are present, and packers cannot afford to take the risk of 
discoloration of their goods by the use of sulphites 

The use of suiphites does not seem to be justified, 
though there are some wholesalers who demand their corn 
and other goods extra white. The natural colors of these 
products to most people are as pleasing as the very white 
color, and if the people are educated to know that the creamy 
tint in the case of corn is the natural color, they would as 
a rule prefer it to a lighter tint, which they knew to be pro- 
duced by chemicals. Sulphites also are meeting with much 
opposition from the food commissions, and packers will find 
it to their interest to keep clear of the use of this compound 
in their products. 

Another cause of discoloration, one which seems to have no 
relation to the presence of sulphites in the products, appears 


even 
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around the cap and along the seam of the can. It does not should be used to prevent an excess being used, as a partial 
penetrat to any extent into the product, and while not so vacuum is crez ated in the processing and there is always a 
noticea B ss should be guarded against as far as possible. tendency for any excess of flux on the can to be drawn to 
[his discoloration in some cases probably results from the — the under side of the cap, where it will contaminate and may 
soldering flux used Evidence of some soldering flux being produce discoloration of the can or products, 

drawn to the under side of the cap was detected with dis- 

coloration of the cap. If free hydrochloric acid were present 

in the soldering flux it would dissolve the exposed iron in 

the tin plate at the edge of the cap or seams, and the ferric 

chloride resulting (wh ich is not a stable compound), espe- 

cially on contact with organic matter, would decompose, de- 

positing ferric oxide, giving the rusty appearance and dis- 

coloration sometimes noticed : iround the ce: ap of cans and along 

the seams. Solder containing too large a proportion of lead 

will also sometimes produce discoloration at this point. 

Good solder, containing 45 to 50 per cent of tin, should al- 

ways be mee in or and equal care should be taken as 


to the flux used. It should be very free from acid and care 





Plate 174. Photomicrograph of a very active bacillus greatly 
resembling Hueppe’s Bacillus butyricus in its manner of Srowth 
and chemical products, but is an obligative aerobe. Culture ob- 
tained from a can of discolored corn. It produces no gas, but 
forms small amounts of sulphuretted hydrogen. It also pro- 
duces butyric acid. Slide preparation was made from a very 
young growth on agar, and the numerous flagella were demon- 





Plate 173 Photomicrograph of the thick-walled spores of strated by our special method and then photographed through 
the bacillus shown in above plate. The spores are the seed the microscope, using acetylene radiant. Magnified 1,200 di- 
forms and are exceedingly resistant to heat and other unfavor- ameters. 
able conditions There are the forms of the bacillus when 
forced into a resting state. In a favorable place they will again There are several varieties of bacteria which cause the dis- 
+ lle leony iaghasen mn Foe Mo ot . or a + - coloration of canned corn. Some of them produce a black pig- 
pure culture on agar. Magnified 1,500 diameters. ment. ‘There is set free sulphuretted hydrogen, which unites 
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with the metal of the can to form black or brown discolora- 
tions. Another species of bacteria which form sulphuretted 
hydrogen may cause this change. ‘The sulphur of course is 
liberated from the products during the process of decomposi- 
tion. Some of these bacteria do not grow rapidly in canned 
corm or in a vacuum They are aerobic and require large 
an antities of oxygen and when their supply is exhausted they 
“ase to multiply. ‘They go to spores, which remain dormant. 
Considerations in Regard to Water to be Used by Can- 
ners and Packers. 
WATER FOR USE IN BOILERS. 
considerations in water for use in canning 
deal largely with the mineral 
constituents present. ‘The water is used for the most part 
for boilers and for washing and preparing the fruits and 
vegetables, and has very little relationship to questions of the 
healthfulness of water ior drinking purposes, but the presence 
amounts of salts will render the water unde- 
sirable in many ways. For boiler use the presence of those 
salts which produce scale in any quantity is undesirable. The 
scale-forming salts are chiefly the sulphates of magnesium and 
lime Calcium carbonate and magnesium carbonate when 
present enter into the does iron carbonate. 
Llowever, 
harder and 


The principal 
and packing establishments 


of considerable 


also scale, as 


the sulphates of magnesia and lime give much the 
scale Magnesium 


more troublesome chloride 





B. aterrimus is one of the which produces black 
pigment. It is sometimes found in corn. Its origin is the soil, 
but it is found equently on the ears of corn and sometimes on 
cabbage 

Very small, thick rods with ends slightly 
Bb. mesentericus vulgatus 

Motility It is actively motile, having numerous flagella. 

Sporulation.—Spores are ellipsoidal, situated near the center 
of the rod; they are thick-walled and resistant to high tem- 
peratures 


species 


rounded similar to 


Aniline dyes.—Stain readily. Also by Gram’s method, 

Growth.—Rapid; thin, spreading film 

Gelatin plate cultures.—Brown to yellowish-brown, slightly 
granular; colonies scalloped borders. Liquefaction takes place 
rapidly and extensively. 

Stab cultures.—Evenly shaped Liquefaction without colora- 
tion. 

Agar culture.—There is a growth along the entire line of in- 


becoming brown, forming brownish-yellow spots, and 


colored black or brown. 


oculation, 
the agar is 


Potato culture.—The surface growth is a grayish-blue, thin 
spreading growth. which later becomes brownish or black, form- 
ing a wrinkled pellicle. The potato turns black throughout. Milk 


starch is inverted. 
anaerobic. 
and also 


is coagulated: casein is peptonized; 

Oxygen requirements It is aerobic and facultative 

Temperature Grows well at ordinary temperature 
in the incubator at $8 degrees Fahr. 

Behavior to gelatin Liquefies rapid ily. 
Pathogenesis.—The organism is not pathogenic. 
Bacillus aterrimus is closely allied te biological and morpho- 
logical characteristics to B. mesentericus niger, discovered by 
Biel & Hunt. It is not frequently met with and is not there- 
fore widely distributed It is destroyed in the spore form in 
canned corn where a temperature of 250 degrees for 65 minutes 


is used, 





when present, or when it may be formed by reaction in the 


boiler, is especially undesirable, as it is decomposed, setting 
free chlorine, which attacks the boiler iron, corroding it very 
badly. The carbonates of magnesium and calcium as a rule 


tend to form a sludge, which may be blown off, and so of 
course there is not the danger of scale from these salts. 

A water too alkaline, which contains considerable quanti- 
ties of sodium carbonate, is usually considered undesirablé 
for boiler purposes on account of the foaming produced. 

There have been many methods suggested for the prevent- 
ing of scale. Some advocate the introduction of various com- 
pounds into the boiler, but these for the most part have 
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proven very unsatisfactory. Other methods which have given 


better results endeavor to eliminate these salts outside of 
the boilers. 

Carbon dioxide is present in most waters and takes up con- 
sidctable amounts of lime, magnesia and iron as the bicar- 
bonates. Two methods have been used to eliminate these 
salts outside of the boiler. On heating the water the bicar- 
bonates of these salts break up, forming neutral carbonates 
which are insoluble and precipitate out. By the use of heated 


settling tanks water can in this way be greatly improved 
which contains a considerable quantity of these salts Lime 
and barium hydrate are also used to accomplish the same end, 
the lime or barium uniting with the carbonic acid gas forms 
normal carbonates which will precipitate out. Care must be 
used, however, not to use an excess of the lime or barium 
hydrate. Where water contains considerable amounts of mag- 
nesium and calcium, sulphates sodium carbonate can be used 
to advantage, there being an interchange of bases, the sul- 
phuric acid of the magnesium and calcium sulphates going to 
the soda and the carbon dioxide of the soda going to the mag- 
nesium and calcium, forming the carbonates of these elements, 
which will preciptate out on standing. The sodium sulphate 
is quite soluble and gives very little trouble as to scale, so 
that this is a valuable means of improving waters rich in sul- 
pilates of calcium and magnesia. ‘The soda ash or sodium 
carbonate can be used outside of the boiler in connection with 


a settling tank, or it may be added to the water supply and 
the resulting sludge blown off. 
Mhere are several firms in the United States handling 


substances which they recommend for preventing scale. Some 
of these firms advertise to analyze scale from any boiler and 
from it to prescribe a mixture which will give the best results 
for that — Much good is often accomplished by these 
compounds, but the prices charged are excessive. The writer 
recently examined one of these scale compounds and found 
it to be simply soda ash or sodium carbonate, worth two or 
three cents a pound, while they were charging ten cents per 
pound in barrel lots. In this case the principal salts present 
in the water were sulphates of magnesium and calcium, and 
the soda ash was the best thing that could be used, but where 
considerable quantities of the compound were necessary a 
great saving would be affected by the buy@¥ knowing that 
soda ash was what he wanted and purchasing it as such. 
Subscribers to the Laboratory will doubtless in many cases 
find it of value to send in water used for boiler purposes, 
and where there are considerable quantities of these scale- 
forming salts we will be pleased to advise them as to the 
best methods of improving the water. 
Water for Use in Packing. 

The character of the water to be used in packing must also 
be considered. A hard water is always undesirable. By hard- 
ness is meant the curdling action of water on soap, due for 
the most part to the presence of the calcium and magnesium 
salts already referred to, which have the power of curling 
soap when they are present in the water to any degree. Hard- 
ness is of two kinds—temporary hardness, due to the bicar- 
bonates of calcium and magnesium, and permanent hardness, 
due principally to the sulphates. Both forms are very ob- 
jectionable. The salts causing the temporary hardness will 
always be precipitated into the substance being cooked on 
heating, and in the case of iron will always give a rusty col- 
oration. The permanent hardness, due to the sulphates, while 
not causing any precipitation of the salts, always tends to 
harden the plant tissues. Probably the reader has known of 
water which, according to the proverb, is “too hard to cook 


beans”; that is, owing to the salts present the beans instead 
of cooking up soft and tender as they should, harden on 
boiling. A hard water always affects fresh vegetables or 


same way, and one 
from the use ol 


less extent in the 
result 


fruits to a greater or 
cannot expect as good a product to 
such water as from a softer water. 

Attention should be called in particular to one or two salts 
which may be present in water. Two samples of water con- 
taining considerable amounts of iron have recently come to 
the Laboratory for examination. In both cases the iron was 
present in such quantities that it had separated out, simply on 
standing, discolorine the containers, and a can of corn which 
had, been put up with one of these waters showed a rusty de- 
posit of iron on the surface, doubtless due to the separation 
of the iron, which was present in the water used in canning 
the corn. As stated, the iron which is present as bicarbonate, 
and the bicarbonates of calcium and magnesium can be almost 
entirely eliminated by the use of a steam-heated settling tank, 
the water being simply run into the tank, heated by steam for 
half an hour or so, and the carbonates of iron, magnesium 
and calcium allowed to settle out. I think this treatment 
would be found valuable in many cases for the water which 
is to be used in cooking and processing. It of course would 
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ary to so treat water used simply for washing 
where there is no danger of the preciptation of 


not be nece 


purp SCS, 
the salts. 


Another salt son 1etimes present in water which packers and 
canners would find troublesome if present in considerable 
quantities sodium carbonate. This is alkaline in reaction. 
\lkalies act on vegetable tissues, always tending to modify 
the color; in the case of corn producing quite a marked yellow, 


and with fruits greatly darkening the color, so that any con 
siderable amount of sodium carbonate in water is very unde- 
sirable. 

For boiler use or packing purposes it is of course desirable 
to have the water as free from any of these salts as possi- 
ble. but this is often impossible, and if the patrons of the 
Laboratory W will send in samples of the water they are using 
we will be pleased to advise them as to the suitability of the 
water, and where it may be improved, suggest a suitable 
method of treatment for the water. 


SPICES. 


Spices, while having no food value in the amounts used in 
foods, play an important part in dietaries on account of the 
relish and flavor which they give to foods. They not only 
render our foods more palatable, but in many instances by 
stimulating the flow of the digestive fluids aid digestion. 
Foods should not be too highly seasoned, but it is now a well 
established fact that the condiments properly used are a very 
desirable adjunct to our foods. Spices owe their value to 
certain aromatic bodies. They offer many opportunities for 
adulteration, as they are usually sold after being ground, 
and perh aps form the greatest field for the adulterator. It 
is safe to say that all varieties of ground spices as found on 
the markets are adulterated to a greater or less extent. The 
extent of this adulteration as shown by reports of food com- 
missions varies from 5 per cent to 75 per cent, and ground 
spices on whatever market found show a large percentage of 
adulteration as compared with most food substances. Adultera- 
tion of spices takes several forms. One of the most common 
forms is the adding of ground cereals or cereal starches. 
Another method of adulteration is the adding of foreign 
barks, ground cocoanut shells, olive stones or other sub- 
stances which will simulate various characteristics of the 
spices. Then again, inferior varieties of the spices will be 
substituted in _ for some of the more expensive ones, 
as long pepper for black pepper, cassia cinnamon for Ceylon 
cinnamon, or By ten mace for the true or Java mace. Still 
another type of adulteration is the extraction of the aro- 
matic principles, such as the volatile oil in cinnamon and the 
piperin in pepper. The extracted spices are not usually sold 
as such unless they have been extracted only in part, but the 
inert matter from extracted spices is often used as an adul- 
terant of spices to be offered on the market. 

Methods of Examination for Spices. 

[he microscope is without doubt the most =— ible agent in 
determining the purity of spices. In some cases the mega- 
scopic appearance and taste of the spice will give an idea 
of its purity, but more often even the microscopical appear- 
ance is intended to deceive and chemical methods of detect- 
ing adulteration are neessary. The microscope, however, will 
usually indicate the presence of any foreign substance in the 
spices, enabling the identification of the substances used as 
adulterating agents and the determination of the approximate 
amount of adulteration. Chemical methods, however, are of 
great value in the case of those spices which have been par- 
tially or wholly exhausted of their active ingredients. In a 
microscopice al examination of spices the simple water-mounted 
specimen will usually show the purity of the sample. Where 
there is doubt as to the presence of starch in small quantities, 
iodine in potassium iodide would be a useful reagent. Occa- 
sionally it would be desirable to treat the powdered spices 
with chloral hydrate to render certain of the opaque irag- 
ments more transparent. In case of this treatment it is well 
to soak the material for a day or two in the clearing reagent 
and examine in the same medium on the slide. Small amounts 
of foreign substances may be accidentally present and should 
not condemn the sample as adulterated, but a careful examina- 
tion of the spice and comparison with spices of known 
purity will usually readily establish most forms of adultera- 
tion to which spices are liable. 

The chemical methods of value in the examination of spices 
are as follows: 

: Determination of Moisture.—Richardson’s method is the 
ne generally used. As loss of the volatile oil occurs a cor- 
oe must be made for the volatile oil. 3y this method 2 
gtams of the s: ample are heated to constant weight at 1100 C. 
hy air oven. This usually requires about 12 hours. The 

in weight includes both the moisture and the volatile oil. 
ber volatile oil is determined from the ether extract and 
educted from the total loss on drying to obtain the moisture. 


Office of 


Sarden City Le aboratory, Inc. 


Monadnock Building 


Chicago, June 6, 1906 


To the 
Canners and Packers, 


cAmerica. 


Dear Sirs:— On page 38 of this issue we announce 
Anchor Brand Non- Acid Soldering Flux. 

Regarding its Quality and its Purity we respect- 
fully ask you to have it analized by any reputable 
Chemist. 

The Flux has been examined by the National 
Canners’ Laboratory, cAspinwall, Pa. It is made 
without Muriatic Acid. 

The efficiency of our Flux made specially for 
the Hawkins cAutomatic Capper is marvelously 
surprising. 

Aft one of the largest Chicago Packing Houses 
leaks have been reduced to less than one 
twentieth of one per cent (1-20 of 1%) by its use. 
SName furnished on application. 

Our Hand Capping Flux is so pure and so 
harmless that the mouth may even be rinsed 
with it, and cut hands washed. 

When writing for prices and samples please 
state whether you want a Flux for -Automatic Cap- 
ping “Machine, for Hand Capping or Can Making. 
We keep each kind in stock. 

Sold in barrels containing 52 to 56 gallons and 


in 5 and 10 gallon kegs. 
Very ‘Respectfully, 


Sarden City L. aboratory, 



































































tion of moisture is burned to a white asl 
flame or in a m uffle In case of difficulty 
ash leaching of the charred mass may 


aqueous extract being treated with a li 


determinaticns. 

Lime and sulphuric acid may be dete 
the usual methods on the filtrate from 
insoluble ash 

Ether Extract The total ether extrac 


usual way. The ether solution is then tr 


¢ 
subjected to a heat of about 100° C 


{lcohol Extract—tYhe method of \ 


cohol in a 100 cc. graduated flask for 
being shaken at half hour intervals 

allowed to stand for 16 hours longer, 
ire poured upon a dry filter. Fi:ty cubic « 
trate is then evaporated to dryness 1 


Determination of Starch—In_ case 
containing starch in considerable quan 


process may be used, but in spices norm 
where it is desired to indicate the amou 
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the hydrochloric acid 


the water hath and brought to constant weight at I10 
his method gives close approximate r 


Determination of Ash.—The residue from the determina- aliquot part of the filtrate by any of the standard methods 


1 directly over a low for dextrose. Dextrose may be converted to starch by the 
in securing a white factor 0.9. If starch is to be determined by the diastase 
be resorted to, the method the residue on the filter paper is washed = 3 


little ammonium car- beaker with 100 cc. of water and the beaker he: ited j 


bonate solution and evaporated to dryness, the insoluble resi- boiling water bath, the contents being stirred constantly 
due obtained in exhausting the char being added and _ the until the starch gelatinizes. After cooling to 55° C., 20 ¢¢ 
whole incinerated. Water soluble ash may be obtained by of malt extract is added. The malt extract is prepared 
treating the ash as obtained above with 50 cc. of water and by heating 15-20 grams of freshly pulverized malt for 
filtering through asbestos in a tarred Gooch crucible, washing several hours with 100 cc. of water, with occasional shak- 
the insoluble residue with hot water, igniting and weighing. ing, the dextrose in a given quantity of the malt extract 
The insoluble ash subtracted from the total gives the water being determined to make the proper correction. After 
soluble ash the ash insoluble in hydrochloric acid may be adding the malt extract the contents of the beaker are 
obtained by treating the total ash with 25 cc. of 10% hydro maintained at 55° C. until the solution no longer gives the 
chlorie acid and boiling for 5 minutes, cooling and weighing starch reaction with iodine, as — by a microscopical 
the insoluble residue as above \ quantitative filter and examination of the dextrine and maltose resulting from the 
ignition may replace the use of the Gooch crucible in these conversion. On completion of the conversion of the starch, 


make up to 250 cc., filter and transfer 200 cc. of the filtrate 
to a 500 ce. flask, adding 20 cc. of hydrochloric acid, spe- 
ific gravity 1.125, and continue the process as in the acid 
conversion method. 

Determination of Tannin Equivalent—The determination 
e obtained ot tannin is sometimes desirable, especially in cloves. This 


rmined according to 


ct may | 


by exhausting 2 grams of the spice for 24 hours in the can be most readily accomplished by a _ modification of 
ransferred to a tared Richardson's indigo method, which depends upon the oxida- 


evaporating dish and allowed to evaporate spontaneously tion of the tannin by permanganate. According to this 
at the temperature of the room, the residue being dried in method, 2 grams of the material are extracted for a con- 
a dessicator over sulphuric acid for at least 12 hours. For siderable time with anhydrous ether and then boiled for two 
non-volatile ether extract the dish and its contents are hours with 300 cc. of water, cooled, made up to 500 ce, 


for several hours, and filtered; 25 cc. of the filtrate are transfe rred to a 1200 


the temperature being slowly brought up to this point in ce. flask, 750 cc. of water and 25 cc. of indigotate solution 
order to avoid oxidation of the oil, the constant weight be added and the mixture titrated with standard potassium 
ing finally obtained at 110° C. The total extract less the permanganate solution until a golden yellow color is pro- 
non-volatile giving the volatile ether extract duced. The amount of permanganate required for the indi- 


Vinton, Ogden and  sotate solution is deducted from the total permanganate 


Mitchell is hes dapted for this purpose > grams of used and the remainder is calculated to oxalic acid; 1 ce. 
the powdered sample are exhausted with 100 cc. of 95% al of oxalic acid is equivalent to 0.0008 of absorbed oxygen 
! ° . rr about 0.00623 of tannin, expressed as quercitannic acid. 


8 hours, the flask 
the flask is then 
when the contents 


The standard permanganate solution may be prepared by 
dissolving 1.333 grams of pure potassium permanganate 


imattnipkean et she $1 in a litre of water. This. solution should be standard- 
 - toned dah on ized by titrating against 10 cc. of N/1o oxalic acid diluted 
C to 500 cc. with water heated to 60° C. and mixed with 20 ce. 


dilute sulphuric acid, one to three by volume. The per- 
manganate solution is added slowly, stirring constantly until 
of spices normally a pink color appears. The indigotate solution is prepared 
tity and very little by dissolving 6 grams of pure sodium sulfindigotate in 500 


esults. 


other copper-reducing matter, the direct acid conversion cc. of water by the aid of heat. After cooling, 50 cc of con- 


uly free from starch centrate sulphuric acid is added and the solution made up 
nt of foreign starch to a litre and filtered. 



















UNIFORM 


NEW HOLSTEIN CANNING COMPANY 


PEAS ano CORN @ 


present as an adulterant it is better to use the diastase Determination of Crude Fiber—The residue from the de- 
process In either case 4 grams of the powdered sample termination of ether extract, or 2 grams of the substance 
are extracted on a filter paper with five successive portions extracted with ordinary ether, is subjected to the regular 
of 10 ce. of ether, then with 150 cc. of 10% alcohol. In method for determining crude fiber. 

the case of cassia and cinnamon difficulty in filtering is Determination of Volatile Oil—Garrard & Dupre’s method 
met with. and Winton recommends that all washing in the gives satisfactory results. The ground spice is mixed with 
determination of starch in these substances be omitted water and subjected to distillation, the distillate being re- 
The residue on the filter paper is washed into a 500 cc ceived in a graduated cylinder. If the volatile oil is in- 
flask if the direct acid inversion method is to be used; 200 cc soluble the volume occupied by the oil can be read directly, 
of water and 20 cc. of hydrochloric acid (specific gravity giving the approximate amount. If the volatile oil is slightly 
1.25) added, the flask connected with a reflux condenser soluble in water, after reading the volume of the oil the 
and heated in a boiling water bath for 2% hours. The aqueous solution may be extracted with petroleum ether, 
flask and contents are then cooled, carefully neutralized the petroleum ether extract evaporated to dryness at room 
with sodium hydroxide and clarified with alumina cream, temperature in a tarred dish, and the volume due to the 
if necessary \fter mixing well the volume is made up to weight of the residue added to the volume shown on read- 
500 cc., the solution filtered and dextrose determined in an ing the amount of oil in the cylinder on distillation. 

JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 
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Food Work in North Dakota. 


Prof. E. F. Ladd, North Dakota food commission- 
er, has issued a summary of the work done under him 
in 1902 to 1905 inclusive. Accompanying this sum- 
mary Prof. Ladd states that “In 1902, when the food 
work was first undertaken in North Dakota, the state 
was the varitable ‘Dumping Ground’ for adulterated 
and misbranded food products. As showing what has 
been accomplished in freeing the state of this condi- 
tion, with an appropriation of $1,500 to $2,000 per 
vear the following table is compiled: 

FOOD SUMMARIZED BY YEARS FOR 1041 ANALYSES. 
1902 1903 1904 1905 





Jellies, PreSeTVES, CFC... ..ccecrecescnes 100 30 48 is 
Catsups Shs Six bi Oe caine ohare area pee coe 100 25 57 36 
OE EEE CO 28 14 6 
Canned peas, ARROPERR. 650 acdanccivcse SO 39 4 oO 
Canned peas, EN 5. 53.» hgh Aaene Ree Q2 or 
Canned tomatoes . 40 re) 9) re) 
ELLE CEEOL TE: 47 34 16 
Wasete. PMUMNG soas: cen cicscceanetaes 70 50 33 23 
GHIES: 5 occ cccccccess pre cemerie si aemee ee 33 44 47 

Averages ... ee. 32 36 23 


“The higher per cent of illegal catsups in 1904 and 
1905 is due to prohibiting entirely the use of starch 
paste or fillers of any kind. In the case of candies, 
paraffine is now prohibited and a strict enforcement 
of the law against colors and fillers in general is being 
made. 

‘The most notable evil at the present time is short 
weight packages but under the new law this evil is be- 
ing rapidly changed and soon every product, offered 
for sale in the state must show, on the label, the true 
net weight and the true grade of the product. Catalog 
houses are still shipping direct to the consumer prod- 
ucts in violation of the food law and these can only 
be successfully reached under the workings of a na- 
tional pure food law.” 


Napa Fruit Cannery, 

Foster bros. Co. have made great strides and are to 
the fore with the famous Napa Valley fruits, etc. The 
hygienic methods and choice products of this firm are 
recognized through the canned fruit trade. These fea- 
tures commend themselves to careful buyers, while the 
low rates and easy transportation score a point with the 
shrewd agent and merchant. The brands hitherto mar- 
keted by Foster Bros. have been highly appreciated and 
cought after throughout the Coast, East and Europe. 
hese have gained prestige by the purity of quality 
and soundness of condition, thereby conserving the 
rich, luscious flavors so relished in these products. 
The Napa berry even has, it is asserted, a fuller, 
sweeter taste than others. So, it is also said, of its 
prunes, pears and other fruits, up to the delicious 
peaches. All this shows not only superior culture, per- 
haps, but soils and temperature peculiarly adapted to 
such growths. 7 
_ The Napa and Sacramento valleys are naturally 
tavored by atmospheric and pluvial conditions, which 
conduce to develop and mellow the fruit products of a 
very rich region, Alive to these advantages, Foster 
Bros., handling every variety of California fruits, have 
come to discern the merits of the Napa quality and its 
special adaptation to the process of canning. The label 
of this firm is an honest one. It never misleads in the 
contents of the can. 


EW SEAM SANITARY CAN 











No Holes, No Gaps—The Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 

















Impossible in packirg to lacerate delicate food products. Will stand 
both retort and bath processing. A perfect sanitary can is obtained, 
eliminating all the faults of the old unsanitary type, making an idea] 
package, as cheap, more attractive, wholesome and better than any- 
thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 
We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 

All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


WESTERN TERRITORY 
FEDERAL CAN CO. 


105 HUDSON STREET BAY AND POWELL STS. 
NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patents 


EASTERN TERRITORY 


SANITARY CAN CO. 





Condition of Maryland Tomato Crop. 

following from an interview pub- 
Evening Herald of May goth: 
- drought, here are letters from dif- 
sections of Maryland and the drought-stricken 
Virginia, saying that though some damage 
the rains came just in time to obviate 


Ve quote the 


lished in the Baltimore 
“In regard to the 
ferent 
reg rions of 
had been done, 
any serious trouble, 

‘Such a rush to get plants in the fields was never 
seen in this great tomato-growing country,’ read one of 
the letters from Virginia. ‘Ten days more and the situ- 
ation would have been hopeless,’ the writer continued. 

‘The claim that the syndicate controis all but 5,000 
cases of the tomato pack of the country is absurd. I 
know one man who has more than 15,000 cases, and 
there are such people. 

‘The pea crop was virtually ruined by the drought. 
\s a result of the low prices of last year the acreage 
this season was woefully short, and it is safe to esti- 
mate that the yield on this reduced area was cut fully 
one-half by the dry weather.” 

‘Though local packers and dealers in the canned 
product of the great tomato-growing country are not 
disposed,” continued the Herald, “to forecast anything 
phenomenally roseate in the tomato outlook, due to 
prevailing conditions in the canned goods market, they 
tab 10 the idea that up to this time there is anything to 
e that there will be a short supply of the raw 
product. Caroline county is alone reported as having 

acres set out in tomato plants; New Jersey, 
which last year shipped several millions of baskets of 
the vegetable to this market to fill in the gap made by 
the almost total failure of the Maryland crop, has enor- 
mous patches, which will, in the event of failure here, 
dump their crops into local packing establishments, and 
from every part of the 
that the acreage is large and the outlook 


scores ot 


indicat 


000 
/ 


reports 

regions are 

bright. 

Shertane in California Canned 
Fruit Pack. 

Tur CANNER is in receipt from a thoroughly well- 
informed source of the following review of conditions 
affecting the 1906 pack of California canned fruits: 

“It is estimated that 300,c0o cases of canned goods were 
burned in the factories and warehouses of the various packers 
n addition to such stocks as were in the hands of the whole- 
grocery trade. A large part of the stocks in 
had been sold and stored for jobbers’ account. 
en very heavy on damaged goods, 
freely offered, owing to the 
packers to check up warehouse accounts and get 
standing adjusted 


Prospective 


sale and retail 
pack« rs’ hands 

lrade has b 
stocks have not been desire of 
their out- 
accounts 
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tomato-producing 


but regular 





following c: annerie s were burt 


“In the disaster the 

“California Fruit Canners’ 

California Fruit Canners’ 

“Corville Packing Co. 

“Central California Canneries. 

“California Canneries Co. 

“Presidio Canning Co. 

“The California Fruit Canners’ Association cutting plant 
was not burned, and is now in operation on peas and early 
fruits. The Overland Packing Co. plant was not burned, 
but has been leased to other parties in another line of bysi- 
ness. N. Goetgen’s plant, used chiefly in the packing of 
meats and vegetables, was not burned. Mr. Jacobs is en- 
gaged in building a new plant for the California Cannerijes 
Co. and hopes to have it ready for the fruit season. The 
Code-Portwood Co. plant was not burned, but arrangements 
had been made to move across the bay to East Oakland-and 
the city plant will not be operated hereafter. 

“It would appear, therefore, that the G alifornia Fruit Can- 
ners’ Association cutting plant, N. Goetgen’s and possibly the 
plant of the California Canneries Co. will be the only ones 
operated in San Francisco this season. 

“The Central California Canneries Co. lost its factory 
in San Francisco by fire the day before the earthquake, and the 
plant in which it was interested in Yuba City was only re- 
cently burned on May 20. 

‘The banks have not announced any policy, but it is feared 
that some of the smaller packers may have difficulty in se- 
curing the usual accommodations. On the whole, it is likely 
that the packs will be materially shortened. San Francisco 
has always been the determining factor in the price of stand- 
ard and cheaper grades of fruits and vegetables, owing to the 
large output, cheaper labor, cheaper delivered cost of all ma- 
terials and usually cheaper fruit. 

“The inquiry for future prices from all quarters indicates 
a strong market. The situation in Great Britain has improved 
materially, owing to the poor c mdition of srowing fruit crop 
in England. Holders of California canned soods have marked 
up their prices and show unexpected interest in the prospective 
pack 

“In spite of the good crop of peaches promised in Mary- 
land and Delaware, etc., the volume of business on the Atlan- 
tic seaboard and in the middle West- subject to approval of 
+ ae prices—is reported as being heavier than last year. 

Packers seem unwilling to quote new prices until the can 
supply is more fully assured, and until time is given to pro- 
vic de for the changed conditions. 

“The unusual rainstorm, lasting from May 25 to May 28, 
inclusive, has injured the white and black cherry crops, al- 
though it is reported that the Royal Annes are not far enough 
advanced to be injured. The apricot crop is very light, cer- 
tainly not over 25 per cent. Peaches are not coming up to 
expectations, as the crops of the canning varieties are much 
lighter than has been anticipated. Apples, grapes, pears and 
plums promise a full crop.” 


Sansome street, 
Fontana branch. 


Association, 
Association, 





The Difference. 
Opportunities are equal within the reach of all; the 
power to see them is the difference in men.—W. E. 
Gladstone. 


P A T bE N T gy 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 














Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 


a 


CODE: ARMSBY’S 


i Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


References: 


Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 








Boston, Massachusetts 
Board of Trade Bldg., Room 615 | fF. B. Milliken of Milliken, Tomlinson 





DIRECTORS: 


Co., Portland, Maine. 


F. A. Smith of E. T. Smith & Co., 
Worcester, Mass. 


G. A. Midwood of H. Midwood’s Sons, 
Providence, R. I. 





W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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NAPA GANNED FRUITS 


FOSTER BROS. CO., Inc., NAPA, CAL. 


B*. by 10-years record as canners, we’ve reached out for better location and bigger outputs. Ne- 








cessity has laid hold of science and perfected our methods for sanitary can material and hygienic pro- 


cessing, with best and cheapest shipping. 


@ Our plants now located in 
Davisville and Napa will be 
in full operation through the 
year. 


@, The one taps the golden orchards 


of the Sacramento, at a point near 























the State Farm, chosen for its 
superior soil and climate; the other 
scoops in the rich, mellow, valley 


products of the Coast. 


@ In addition to our famous apri- 
cots, Pears, Peaches, Plums, etc., 
the finest in the world, buyers 


should try our 


New Process 
Grapes on 


The Stem 


canned ready for table use; a great 
specialty, nothing ever like it be- 
fore.--Tomatoes, Peas, Beans, Aspara- 


gus, etc., in their order. 


@. We ship to all parts States and 
Europe, 3 Railroads, and Steamers 
at our own wharves. Our goods 


are first-class, our canners are ex- 








perts. Our brands have a repu- 


tation. 
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President Atlantic Machine Works Replies to Mr. 
Knapp. 

The Atlantic Machine Works, Westminster, Md., 
replies as follows to the article signed “Fred H. 
Knapp” in the issue of THE CANNER dated May 18: 

Notice has been given in the Trade and the CANNER 
AND Driep FRuir PACKER by the Fred H. Knapp 
Co. of a suit for infringement of patents against the 
Atlantic Machine Works, of Westminster, Maryland, 
and Mr. Knapp in giving notice thereof writes an ad- 
vertisement of their business in which he states that 
“The Knapp labeling machine has been on the mar- 
ket since 1893, during this year the machine being of 
the gravity type.” To those not familiar with the 
art of labeling machinery, we would say that gravity 
labeling machines are over thirty years old, and that 
Jonathan Bigelow of Boston filed his first patent for 
a gravity machine as early as January 7th, 1876. 
Likewise power labeling machines have long been on 
the market. Patents of pioneer inventors have been 
granted and issued for labeling machinery long before 
the Fred H. Knapp Co. ever entered the field. 

Following the advertisement mention is made that 
the Knapp machines were sold in 1894 from Maine to 
California, that they were introduced in England and 
Canada, and that they have enjoyed an uninterrupted 
sale ever since. The Knapp Co. never did, nor will 
have a monopoly, nor an uninterrupted sale on their 
labeling machines, as other machines have, are, and 
forever will be used in preference to the so-called 
“Standard Knapp machines.” Packers of to-day are 
looking for and want a far better machine than the 
so-called “Standard,” and know and appreciate a su- 
perior machine when they see it. 

By comparing their 1906 machines (so-called New 
Type) with their first built power machine, there will 
be found a change made in the label feed, called by 
them their patent ratchet feed and claimed to be of 
great value. Long ago mention was made of a ratchet 
feed, used for the same purpose, in Lockhart’s specifi- 
cation and patented by him in 1887. 

We make mention of this to show that Mr. Lock- 
hart is the originator, and not Mr. Knapp, of the 
ratchet feed, for raising or feeding a label plate fol- 
lower. To this Mr. Knapp would likely reply, “Oh, 
my ratchet feed is far better and an improvement over 
Mr. Lockhart’s. Admitting this, he would have the 
sole and exclusive right to make, use and vend his im+ 
provement; but is Mr. Knapp the only man that can 
improve on the prior art of labeling machinery? Is 
the Knapp Co. the only one that “has spent thousands 
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of dollars” experimenting, perfecting and marketing 
machines? Is it impossible for a machine to attain 
a higher state of efficiency than the Knapp? \s long 
as there exists capital and brains, outside of the 
Knapp concern, the answer to this will always be, NO, 

In the early winter of 1905 Mr. Knapp was in this 
city and approached us, unsolicited, regarding a con- 
solidation of our businesses, but his proposition was 
entirely a Knapp proposition, and not until after it 
was turned down did he ever mention or intimate an 
infringement. He has had several, interviews with 
our president, both here and at the Auditorium Hotel 
in Chicago last December, and there made a royalty 
proposition. He was informed that if our attorneys, 
after examining the patents, said we were infringing 
that we would pay them a royalty at the figure men- 
tioned, but that we would not pay “blood or hush 
We have suggested to him that this ques- 
tion be submitted to arbitration and he has declined 
to do so. We have been advised by our attorneys that 
“we are not infringing their patents, and we mean to 
protect our interests. We did offer to sell out to Mr. 
Knapp, after he frst came to see us, but no figure was 
ever named, and while he says this “position is often 
taken in various lines, and has become quite common 
and sometimes works,” we would respectfully say 
that sometimes a competitor is frozen out of business 
by the mere mention of a suit for infringement of 
patents. 

About this season of the year we receive our larg- 
est orders for labeling machines, and so it can easily 
be seen why the notice above referred to was pub- 
lished at this time. 

No one has ever been hurt by the Knapp patents 
yet, and no one who deals with us ever will be. 

Write to us if you want the best machine, and the 
best work at the lowest prices. 

Tue ATLANTIC MACHINE Works, 
EK. Oliver Grimes, Jr., President. 


money.” 





Imports of Singapore Pineapple. 

Charles T. Howe & Co., New York City, report that 
sh pments of canned pineapple from Singapore to the 
United States during May were 7,000 cases. This con- 
cern estimates that shipments from Singapore to this 
country during the period from January Ist to May 
15th in the past three years were as follows: 


1904. 1905. 1900. 
Great Britain 171,750 105,250 187,250 
Sa ne ee ae 22,300 22,600 24,250 
United States ...... 10,950 34.750 26,150 
























SAN JOSE PEACH Pecien 
BEAGER-OCARTER CO. SF 
PATO, JULY 17, 1807 
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SAN JOSE PEACH PEELING MACHINE, After the season of 1905 we have no hesitancy in offering to Canners our latest type of peel- 


ing machine, feeling confident it will meet the most exacting requirements of the most critical 


packer, and the hearty indorsement of the new user. 


Practical operation in the canneries has brought out the fact that a successful automatic peach 


peeling machine must not cut, bruise or permit the fruit to remain in the scalders only the time set by the operator, at the same time using a minimum 


amount of water; this we have accomplished in a most thorough manner. 


APPROXIMATE WEIGHT, 2000 LBS. 


We solicit your correspondence. 


FLOOR SPACE, 3 FT. X 32 FT. 


BERGER-CARTER COMPANY, 34-36-38-40 Beale St., San Francisco, Cal. 
CALIFORNIA CANNING MACHINERY. 





Customers, Note—California methods have a reputation; we have Machines not in general use East. 





Write us.—— 
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Pie 


@ What is needed in a Labeling Machine and 
Boxer, the Knapp fully supplies. That is saying a 
good deal, but it’s right, brother. 


@ Easy to do good work with good tools. 
AUTOMATIC, that’s the word. The Knapp is auto- 





matic throughout. Does not disappoint. Is a money 
saver from the start. Always saves. 


Do you use it? Write us. 


the Fred H. Knapp Company, 


41 River Street, Chicago. 


























The Art of 


Canning and 








Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 





Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, a Chicago, Illinois 


—————— 
nes 























THE PLUMMER PEA BLANCHER 


This machine performs the blanching in the most 
simple, practical and scientifically correct way 
possible. The Peas pass through three separate 
baths before leaving machine. 


Saves | ABOR, Saves WATER, Saves STEAM! 





It has been demonstrated that peas blanched by 
this method stand more processing without 
cracking, thereby saving swells and giving an 
article which opens up whole and liquor clear. 
Size: length, seventeen feet; width, four feet. 


Machines Ready for Prompt Shipment. 


Sprague Canning Machinery Go. 
42 River St., Chicago 
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Food Standards Committee to Meet. 


The committee on food standards, Association of 
Official Agricultural Chemists, which has been com- 
missioned by authority of Congress to collaborate with 
the Secretary of Agriculture in fixing standards of 
purity for foods and what shall be regarded as adulter- 
ation therein, will hold its next meeting June 18 at the 
Bureau of Chemistry, Washington, D. C. At this 
meeting the following schedules will be considered: 
Ice cream, vegetables and vegetable products, tea and 
coffee, malt and spirituous liquors; also standards for 
prepared mustard and cocoa butter and the descrip- 
tion of a suitable container for preserved food products. 
lor the last a revised tentative proposal was published 
for consideration on April 16, 1906; for the other 
classes of products above named tentative standards 
are submitted herewith to serve as a basis for sug- 
gestion and criticism. 

Correspondence respecting the foregoing schedules 
should be addressed to the chairman of the committee. 
It is requested that suggestions shall be expressed in 
the form of amendments, accompanied by the reasons 
therefor. Hearings respecting these standards will, 
as far as practicable, be arranged upon application. 

The following tentative draft has been submitted by 
the committee as a basis for suggestion: 

PRINCIPLES ON WHICH THE STANDARDS ARE BASED. 

The general considerations which have guided the com- 
mittee in preparing the standards for food products are the 
following: 

1. The standards are expressed in the form of definitions, 
with or without accompanying specifications of limit in com- 
position. 

2. ‘The main classes of food articles are defined before the 
subordinate classes are considered. 

3. The definitions are so framed as to exclude from the 


articles defined substances not included in the definitions. 


where possible, those qualities 


4. The definitions include, 
wholesome for human 


which make the articles described 
food. 

5. A term defined in any of the several schedules has 
the same meaning wherever else it is used in this report. 


6. The names of food products herein defined usually 
agree with existing American trade or manufacturing usage; 
but where such usage is not clearly established or where 


trade names confuse two or more articles for which specific 
designations are desirable, preference is given to one of the 
several trade names applied. 

7. Standards are based upon data representing materials 
produced under American conditions and manufactured by 
American processes or representing such varieties of foreign 
articles as are chiefly imported for American use. 


8. The standards fixed are such that a departure of the 
articles to which they apply, above the maximum or below 
the minimum limit prescribed, is evidence that such articles 


are of inferior or abnormal quality. 

9. The limits fixed as standard are not necessarily the ex- 
tremes authentically recorded for the article in question, be- 
cause such extremes are commonly due to abnormal condj- 
tions of production and are usually accompanied by marks of 
inferiority or abnormality readily perceived by the producer 
or manufacturer. 

The following are some tentative standards submit- 
ted by the committee as a basis for suggestion con- 
cerning permanent standards: 

II. VEGETABLE PRODUCTS. 
B. Fruits AND VEGETABLES. 
b. VEGETABLES AND VEGETABLE PRODUCTS. 

1. Vegetables are the succulent, clean, sound, edible 
of herbaceous plants used for culinary purposes. 

2. Dried vegetables are the clean, sound products made by 
drying properly matured and prepared vegetables in such a 
way as to take up no harmful substance, and conform in name 
to the vegetables used in their preparation; sun-dried vege- 
tables are dried vegetables made by drying without the use of 
artificial means; evaporated vegetables are dried vegetables 
made by drying with the use of artificial means. 

3. Canned vegetables are properly matured and prepared 
fresh vegetables, with or without salt, sterilized by heat, with 
or without previous cooking, in vessels from which they take 


parts 








CANNERS’ 


S ‘TT EK-©O 


A PERFECT PASTE IN POWDER FORM. 


Made especially for Canners in order to prevent 
rusting and discoloration of labels. 





Samples Free—Orders on Approval. 


CLARK PAPER © MFG. CO., 


ROCHESTER, N. Y. 














PROF. DUCKWALL’S NEW BOOK 
Canning and Preserving 


BACTERIOLOGICAL TECHNIQUE 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth. 


@A Practical and Scientific Text Book for Canners, Pre- 
servers, Manufacturers of Food Products, Superinten- 
dents and Processors. 

@A manager who will master this text book will com- 
mand double his present salary and be worth it to his 


employers. 
This is the text book now used in the Laboratory School. A 
Class has been organized. 


Price $5.00 


FOR SALE BY THE CANNER 


Postage, 29c. 

















A PLAIN STATEMENT 
The Leonard Seed Co. 


This firm is well known to the canners and packers 
of the United States. It is the largest seed growing firm 
of the central west, where a very large portion of the 
seeds used by canners are produced. Its growing 
stations are variously located. Beans in different parts 
of Michigan and Wisconsin, where the soil produces the 
bright sample and high germinating quality; Peas in 
selected parts of northern Michigan and Wisconsin where 
freedom from bugs and full maturity is assured; Vine 
seeds and sweet corn in several states where the con- 
ditions are most suited to their growth. Garden seeds of 
all kinds at the points safely adapted to their best develop- 
ments. Both as to quality and quantity it meets the 
demands of its large and constantly increasing trade — 
Extract from 7he Canner, March 30, 1905. 


WE SUPPLY EVERYTHING IN SEED THAT CANNERS NEED 
WRITE FOR PRICES 


LEONARD 3: 
2. SEED CO. 


Street 
East Kenzie 
CHICAGO 


















Street 
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Want Aver lisciments. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 





WANTED FOR SALE—MODERN CANNING PLANT AT GANGES 

Mich., eight miles north of South Haven; fully equipped 

WANTED NEW OR SECOND-HAND GAS PLANT for fruit and tomatoes, with new buildings and machinery; 

‘ for factory with capacity 15,000 cams per day. Address pest fruit region; cost originally over $11,000 price, $5,500, 

Dundee Canning Co., Ingersoll, Ont., Canada. haif cash; full particulars on request. Address EF. H. Guertin, 

26 State St., Chicago, Ill. 

WANTED—TWO SECOND-HAND TOMATOORPUMP- .- ee 

kin pulp machines; must be in first class condition. Ad- FOR SALE—ONE “RFUREKA” GREEN PEA GRADER, 

dress, “Fred” care THE CANNER, No. 400; one “Stevens” can filler for tomatoes; one Ayars 

topper aid wiper; one Grasshopper tomato scalder. All in 

good condition. For particulars address “F. A.,” care THE 
CANNER. 


WANTED- -LIST WITH ME ALL SECOND-HAND MA- 
chinery you have for sale, or state your requirements in this 
line of which I make a specialty. H. Cottingham, Baltimore, 





_ FOR SALE—ONE MOORE BRISTOL TOMATO FILLER, 


used two seasons; two hand pumpkin or squash fillers for 


WANTED—AN UP-TO-DATE MAN understanding thor- 


; 5 ; 3-lb. or gallons; one Cox capper for 3-llb. cans; also 3-lb. 
oughly the canning and preserving of fruits, vegetables, etc. ; 


tomato and squash labels. ‘This property will be sold cheap 


nust know how to make syrups, jellies, etc. Address Tilton . ee A , , : 
’ E if taken within 30 days. Address Adrian Packing Co., Adrian, 


Canning and Preserving Co., Minneapolis, Minn. 


Mich. 

WANTED--BOILED OR CONDENSED CIDER AND © CODE BOOKS. 
Vinegar Stock. iN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
Chicago, Ilinois discount publishers’ prices, but by ordering through us we 
a SSS = serve your conveniences by saving you the trouble of send- 
FOR SALE ing separate orders to each publisher. Order code books 


a ae 7 through Tue Canner, 22 E. Randolph St., Chicago. 
FOR SALE—Two Monitor pea cleaners; used one season; i ' as 


first-class condition. Address “Ned,” care THE CANNER. CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
; - present quotations, when you can store with WAKEM 

FOR SALE—tr.40 ft. exhaust box, with sprocket wheels & McLAUGHLIN, Inc., Chicago, borrow money if 
and chain complete. 1 Cox Capper with 3 sets steels. 1 needed, and hold goods for higher prices? Goods held 


Knapp labeler. All nearly new. Address Craddock & Nagle, 
Humboldt, Tenn. 


FOR SALE—TOMATO PLANTS, carefully selected, 
healthy, stocky plants, at $2.50 per thousand; packed ready 
for shipment; can ship promptly. Shearman Mercantile Co., 
Indianapolis, Ind. 


FOR SALE—STRICTLY STANDARD QUALITY, lock 
seamed cans, best on market, fully guaranteed, 2-Ib. at $12.00, 
3-lb. at $16.00; freights equalized with Chicago or Indianapo- 
lis. Shearman Mercantile Co., eiaanctanay: Ind. 





FOR SALE—CHOICEST STOWELL’S EVERGREEN 

Sweet Corn Seed, guaranteed germination 90 per cent. 
Pure seed of highest vatality at very low prices. Can make 
immediate shipments from stock at Peoria, Ill. Address, 








in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 





Dobry Sweet Corn Seed Co., $t. Paul, Neb. 362 Illinois Street, Chicago. 
rr “ asta substance, kept in suitable, clean, hermetically 7. Sourkraut is clean, sound, properly prepared cabbage, 
| essels, and conform in name to the vegetables used mixed with salt, and subjected to fermentation. 


im their preparatio ‘ 

paration. 8. Catchup (ketchup, catsup) is the product made from the 
properly prepared pulp of clean, sound, fresh, ripe tomatoes, 
with spices and with or without sugar and vinegar, and 
sterilized by heat, mushroom catchup, walnut catchup, etc 
are catchups made as above described, and conform in nam 
to the substanes used in their preparation. 


4. Pickles are clean, sound, immature cucumbers, properly 
Prepared, without taking up any metallic compound other than 
Sait, and preserved in any kind of vinegar, with or without 
ice — onions, pickled beets, pickled beans, and other 
Pickled vegetables are vegetables prepared as above described 
and conform in name to the vegetables used. 
7g lh dp roe tg clean, sound, immature cucumbers, pre- 

a solution of common salt, with or without spices. 

6. Sweet pickles are pickled vegetables in the preparation 

of which sugar (sucrose) is used. 





YOU MUST NOT MERELY USE CANNE.R WANT ADS., 
BUT YOU MUST READ THEM 
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NON-ACID 


ANCHOR BRAND 


SOLDERING FLUX 


Is prepared without the use of Mineral Acid, which is eliminated to conform with requirements of 


THE PURE FOOD LAWS 


IT 1S NON-INJURIOUS 


AncHor#y BRAND ~=Anchor Brand Non-Acid Soldering Flux 


(al , 

Ye “~ does not spot nor rust the cans. It makes a clean, bright seam and 
leaves the can clean. No flux is more efficient, none more econo- 

mical. It reduces leaks to a minimum. 


Used and Endorsed by the Largest Packing Firms 


For Can Making there is no better flux. For capping, tipping and patching there 
is no better flux. It is used in making Millions of Cans a week at Union 
Stock Yards, Chicago, Omaha, Kansas City, and elsewhere. 


FOR THE HAWKINS CAPPER 


Non-Acid Water Flux (Concentrated Solution ) 


Has no Superior. J Tins the Steels Perfectly. 
Inquire of SPRAGUE CANNING MACHINERY GO., 42 RIVER ST., CHICAGO. 


They sell the Hawkins Capper. 


Non-Acid Water Flux (Mild Solution) for Hand Capping 


Does not corrode the soldering tools. It flows quickly and sweats the seam perfectly, 

leaving a smooth, bright seam. It does not splash, fume, smoke or emit caustic 

vapor. It has no irritating effect upon the skin or mucous membrane of the oper- 
atives, nor upon cut or burnt hands. 


Non-Acid Oil Flux 


Gives complete satisfaction wherever it is used. It is more effective than lard oil and 
rosin flux, and much more economical. It is smooth and has a perfect flow—does 
not become rancid—is non-combustible. It leaves the can clean, and so reduces 
the expense attached to washing. It is rapid in its work and there is no bubb- 

ling of the solder on vent closing, as with acid flux. 






At the large packing plants leaks have been reduced by its use to practically nil. 


You cannot afford to risk using fluxes which contain Muriatic Acid or other injurious 
chemicals, when you can buy Anchor Brand Flux which is 


NON-ACID 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 
Write for further information and prices. 


GARDEN CITY LABORATORY, Inc. 


TELEPHONE HARRISON 3224 1356 Monadnock Building, CHICAGO 


Or TO—UNITED ZINC & CHEMICAL COMPANY, 22np anp UNION StREETS, CHICAGO 
TELEPHONE CANAL 1156 
SOLE DISTRIBUTORS FOR ILLINOIS, INDIANA AND MICHIGAN. 
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Sanitary Cans 








FOR, HAND FILLED GOODS 
Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 

Butter, Etc. 








“THE CAN WITHOUT 
THE CAP HOLE.” 











SANITARY CAN COMPANY 


Feirsert, Aew torts 
NEW YORK OFFICE: 105 HUDSON STREET 





























PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
, husks, cobs, cans, crates, baskets, boxes, slops, etc. € 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 
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Solvay’ Calcium Chloride 


= 


SPECIALLY PREPARED FOR THE 


Continuous Ca'cium Process of Canning 
Neutral - Does Not Blacken the Cans 
Non-Corrosive - Does Not Open the Seams 
Composition and Boiling Point Guaranteed 


FOR BULLETIN No. 13, SAMPLES, PRICES, ETC., ADDRESS 


CARBONDALE CHEMICAL CO. 





722 Unity Building, CHICAGO, ILLINOIS 


2 




















Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 


ee Cutter, Corn Cookers, 

Canning Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 
Climax Flux, 

“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 








a 





= 





Books for Canners 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. &., 
500 pages; $5.00. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 
M. D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. _Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 








Cloth. $1.50. 
Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 


H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. | 

Strawberry Culturist— By A. 8. Fuller. | 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 
- Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 
150 pages. Cloth. 50 cts. 


Field Notes on Apple Culture—By Prof. L. 
| 


Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 
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Tillery Capping Coppers 








Soldering Coppers Capping Stee 


SPRAGUE CANNING MACHINERY C 


ANIEL G. TRENCH 6 CO., General Agents 


42 River Street, CHICAGO, ILL. 


Tipping Coppers 
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CONVEYOR APPARATUS 


HUSH PILE 


Conn ilcovve 


FLOOR LINE 


SCALE &WAGON DUMP HUSKING SHEO 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. We make estimates to fit each particular case, sending expert to go over all details without 
charge. If you want the work done RIGHT, we are the people you are looking for. This department of our work is in charge of Mr. Otis B. 
Wescott, the well known Mechanical Engineer and Expertin Conveyor Apparatus. 


SPRAGUE CANNING MACHINERY COMPANY, CHICAGO, ILLINOIS. 











THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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Sold under the Sprague Canning’ Machinery Company's guarantee of perfect satisfaction Price complete, with 50 feet of track and cables, $300.00, 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole owners and Manufacturers, Chicago, IIlinois.. 














The HARRIS PATENT POWER HOIST ann CARR YING MACHINE 
















Sold under C. S, Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 











C. S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 
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RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 











A MODEL CANNING FACTORY 


The plant shown is one of the most complete anq 
perfectly appointed in the country. Under 


e ~ 
The Hastings System 
it cost less than if the owners had undertaken their 
own contracting. We saved them money and gave 
them a better, more practical and more economical] 
plant to operate. 


EP mtn mm gro vos pe ATG ad 


We Build Everything for the Fruit and Vegetable 
packing business. We constantly employ expert 
engineers, architects and superintendents. 

Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other 
general equipment—all modern and efficient in every 
respect. 

Refitting for Profit—If your factory expense is 
eating up your profits, write us. Wecan turn the flow 
of money the other way. Address 


THE HASTINGS INDUSTRIAL Co., 


Cor. LaSalle and Lake Streets, - - Chicago, Ill. 























WANTED 


canning factory fo be 

£ | located in a thriving 
town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay RA AR ARARAR 





For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT, 
SBA BOA R D 
AIR LINE RATILIW AY 

PORTSMOUTH, VA, 














CUT THIS OUT 























For New Subscribers 
BRARARARAARAARARAAA 





THE CANNER AND DRIED FRUIT PACKER: 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@_ Please send us THe CANNER AND DrieD Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 














Packers’ Cans 


MANUFACTURED BY 


Union Stock Yards Can Co. 


2620 - 2626 Shields Avenue 
CHICAGO 





























American Can 
< Company 2 











PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, T., 

BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 





FFEFESEHSS 
FFESES TESS 















































ADDRESS 


NEW YORK ; CHICAGO : BALTIMORE ; SAN FRANCISCO 

















